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CONTAINING 
Upwards of Three Thoufand different Recewrs 7 
in every Kind of 


fC OOK ER Y: 


AND 
—Thofe the beft and moft fafhionable; 
BEING 


Four Times the Quantity of any Book of this Sort, 


J. Making near two Hundred diffe- 
rent Sorts of Soope, Pottages, 
Broths, Sauces, Cullifes, @c. af- 
ter the French, Italian, Dutch, 
ang Englifb Way ; : alfo making 
Cake Soop for the Pocket. 


ae 


with in any other Book of this 
Kind. 

VI. The whoie Art of Paftry, in ~ 
raking upwards of two Hundred 
Pies, (with the Shapes of them 
engraven on Copper-Plates) Tarts, 


II. Dreffing Fiefh, Fifh, and Fowl ; 
this laft illuftrated with Cute, 
fhewing how every Fowl is to be 
trufs’d. 

III. Dire@ions for making Ragoos 
and Fricafeys. 

IV. Direétions for Drefling ali 
Manner of Kitchen Garden 
Scuff, Ge, 

V Making two Hundred different 
Sorts of Puddings, Florendines, 
Tanzeys, @c. which are four 
Times the Number 


to be met 


Pafties, Cuftards, C Seabed its 
Yorkfmre Muffins, Ge. 


VII. Receipts for all Manner of 


: Pickiing, Potting, Collaring, &c. 

VHI. For Preferving, making 
Creams, Jellies, and all Manner 
of Confectionary, with particular 
Receipts for making Orgeat and — 
Blanc Manger. 

IX. Rules and Dire€tions for fetting 
out Dinners, Suppers, and Ac ri 
Entertainments. 


To which is added, 

B r Lis of Fare for every Month in the Year. 
ALSO 

Directions for Brewing Beers, Ales, &ec. making all 

Sorts of Engli/b Wines, Cyder, Mum, Metheglin, Vinegar, 


» Verjuice, Catchup, Lac: 


WITH 
The Receipts of Mrs. Srepuens for the Stone; Dr. MeEap 
for the Bite of a Mad Dog; the Recipe, fent from Ireland, 


-for the G out ; 


Sir Hans Stoane’s Receipt for Sore Eyes; 


and the Receipt for making Jar Water. 
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Lady’s Companion. 


Oe A ER 


Of Gravies, Soops, BRoTHs, 
PoTTAGES, and CuLLISES. 


To make a ftrong Broth for Soops and Sauces. 


( RD AKE aleg of Béef, or a large Quantity 
P of any other Part, and fet it over the Fire 
in four Gallons of Water ; fkim it clean. 
Seafon it with Salt, whole Pepper, both 
Black and Famaica, fix or eight Onions, 
%& fome whole Cloves and Mace, a good Bun- 

dle of.’Thyme and Parfley. Boil it four 
Hours, tll it has boiled half away ; then itrain it off, and 


keep it for Ufe. 


To make a Brown Gravy fer Soops and Sauces. 
| AK E three or four Pounds of coarfe lean Beef, an} 
A "put it into a Frying-pan, with fome fat Bits of Bacon 
at the Bottom, and cut five or fix Onions in Slices; cut a 
Carrot in Pieces, which, with fome Crugs of brown Bread, 
and a Bundle of Thyme, cover up clofe, and put all over a 
- gentle Fire, and let it fry very brown on both Sides, but not 
burn; then put into it two or three Quarts of the ftrong 
“Broth, mentioned in the Receipt above. Seafon it with 


Pepper, and let it ftew an Hour, and then ftrain it through 
Vv oO eae I B ; a Hair 
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a Hair Sieve; fkim off the Fat, and keep it for Ufe, If it 
is for Soops, you muft make a larger Quantity. 


Gravy for Brown Sauces. § © 


—\ A KE fome Neck-of Beef, cut it in thin Slices, then 


. flour it-well, and put it in a Sauce-pan, with a Slice 
of fat Bacon, an Onion iliced, fome Powder of fweet Mar- 


joram, fome Pepper and Salt, cover it clofe, and put it over — 


a flow Fire ; ftir it three or four Times, and when the Gravy 
is brown, put fome Water to it; ftir it altogether, and let it 
boil about half an Hour; then ftrain it off, and take the Fat 
off the Top, adding. a little Lemon-Juice. 


Gravy far White Sauces. 


A KE Part of a Knuckle. or the worft Part of a Neck 
“fof Veal, boil about a Pound of it in a Quart of Water, 
an Onion, fome whole Pepper, fix Cloves, a little Salt, a 


~ Bunch of fweet Herbs, half a Nutmeg ‘fliced ; let it boil an 


Hour, then ftrain it off, and keep it for Ufe. 


A cheap Gravy. - 
‘T A KE a Glafs of Small Beer, a Glafs of Water, an 


Onion cut fmall, fome Pepper and Salt, a little Lem- 
mon-peel grated, a Clove or two, a‘Spoonful of Mufhroom 
Liquor, or pickled Walnut Liquor; put this in a Bafon ; 


then take a Piece of Butter, and put it in a Sauce-pan on the 


Fire, and let it melt; then drudge in fonse Flour, and ftir it 
well till the Froth finks, and it will be brown; then put in 
fome fliced Onion, and your Mixture, to the brown Butter, 
and give it a boil up. 
| To make Gravy in Hafte. 
UT an Ox-Kidney into Slices, feafon it high with Salt 
and Pepper, put it into a Stew-pan, with juft Wa. 
ter enough to cover it, a Shalot or two cut, and a fliced Onion, 
a Bit of Butter, and a Bunch of Sweet-Herbs, and let it flew 
gently. | 
Or thus. | 
-™ UT a Pound or two of lean Beef into Slices, beat it 
well, and put into it a Frying-pan till it be brown; 
add to it a Pint of trong Broth, and an Onion, boil it a little, 
and ftrain it for Ufe. a : 


Or 
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Or thai. 


Fp UT two Ounces of Bacon into a Frying-pan, with a 

Pound of lean Beef cut in Slices, fry it a little, then 

put in a Pint of Red Wine, and a Pint of Water, one An- 

chovy, a Sprig of Swegt-Herbs ; fry this a Quarter of an 

Hour, then put out what Gravy you find, and fry it till you 

have all the reft out; then ftrain it, and it will be fit for 
Ufe. 


A Gravy to keep. | 


A KE a lean Piece of Beef, one Quarter roafted, and 

cut it in Pieces; put it into a Stew-pan, with half a 
Pint of ftrong Broth, and a Pint of Red Wine; cover it up 
clofe, and ftew it an Hour, often turning it; feafon it with’ 
Pepper and Salt, then ftrain it off, and put it into a Stone 
Bottle, and when you ufe it, warm the Bottle, 


To make Mutton-Gravy. 


RS AST your Mutton a little more than half, then cut 

? It with a Knife, and fqueeze out the Gravy with a 
Prefs, then wet your Mutton with a little good Broth, and 
prefs it the fecond Time ; put it with a little Salt into am 
Earthen Vefiel, and keep it for Ufe. 


Another Gravy to keep. 


ET coarfe Beef, or Mutton, put it into as much Wa- 
ter as will cover it; when it has boiled a while take 
_ out the Meat, beat it very well, and cut it into Pieces to let 
«gut the Gravy ; then put it in again with fome Salt, whole 
Pepper, an Onion, and a Bunch of Sweet-Herbs ; let it ftew, 
but do not let it boil; when it comes to be of a good brown 
Colour, take it up, and put it into an Karthen Pan; when it 
-is cold, tkim off the Fat, and keep it one Week under an- 
other ; if it begins to change, boil it up again. | 
If it be for a white Fricafey, melt fome Butter, with a 
“eg or two of Cream, and the Yolks of Eggs and White 
. Wine. 


OY oh iis. ait head eh see ao 
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To make Veal-Gravy. 


| U T Steaks off of a Fillet of Veal, beat them wells 

> % lay them in a little Stew-pan, flice Carrots, Parfnips, — 
and Onions, and lay over them: Cover your Pan, and fet it 
aver a gentle Fire, augmenting the Fire by Degrees ; and 
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when the Gravy is almoft wafted, and the Veal begins to 
{tick to the Pan, and is become brown, put in fome ftroag | 
Broth,. a. whole Leek, a little Parfley, and a few Cloves ; 
then cover the Stew-pan, and let it fimmer three Quarters © 
of an Hour, then ftrain it into an Earthen Pan, and fet it 
by for Ufe in Soops and Ragoos, 


Another Gravy. 


F you are in the Country where you caanot always 

have Gravy Meat, when your Meat comes from the 
Butcher, take a Piece of Beef, a Piece of Veal, and a Piece 
ef Mutton ; cut them into as fmall Pieces as you can ; and 
take a large deep Sauce-pan with a Cover, lay your Beef at 
Bottom, then your Mutton, then a very little Piece of Ba- 
con, a Slice or two of Carrot, fome Mace, Cloves, whole 
Pepper, Black and White, a large Onion. cut in Slices, a 
Bundle of fweet Herbs, and then lay in your Veal: Cover 
it clofe over a very flow Fire for fix or feven Minutes, fhaking 
the Sauce-pan now and then; fhake fome Flour in, and 
have fome boiling Water ready, pour it in till you cover 
the Meat, and fomething more: Cover it clofe, and let it 
itew till it is rich and good, then feafon it to your Tafte with 
Salt, and ftrain it off. This will do for moft Things. 


A good Gravy for any Uje. 


- URN two Ounces of Butter in a Frying-pan, that it 
be brown, but not black ; put in two Pound of coarfe 


~ lean Beef, two Quarts of Water, and half a Pint of Wine, 


either Red or White, as you would have the Colour ; put 
in three or four Shalots, half a Dozen Mufhrooms, Cloves, 
Mace, whole Pepper, and four or five Anchovies; let it 

{tew for an Hour over a gentle Fire, and then firain it off 
for Ule. 


A Fifh Gravy for Soop. 


“~ AK E Tench, or Eels, cleanfed from Mud, and feour 
| their Outfides well with Salt, then having pulled out 
their Gills, put them into a Kettle with Water, Salt, a 
Bunch of fweet Herbs, and an Onion ftuck with Cloves ; 
let all thefe boil an Hour and a Half, and then ftrain off the 
Liquor through a Cloth; add to this the Peelings of Muth- 
rooms, well wafhed, or Mufhrooms themfelves cut {mall ; 
boil thefe together, and {train the Liquor through a Sieve 
auto a Stew-pan, upon fome burns, of fry’d, Flour, me 
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lithe Lemon, which will foon render it of a good Colour, 


and of a fine Flavour, fit for Soops, which may be varied 


according to the Palate, by putting Pot-herbs and Spices 
into the Soop a little before you ferve it. 


A Mitonage, or Soaking Broth. 


in OR all Sorts of Soop, take a Leg of Beef, and a Piece 
of the Buttock, or any other Part, it matters not much ; 
but the Buttock and Leg are the propereft for Mitonage ; 
ufe what Quantity you think fit, according to the Bignefs 
of your Pot, and the Quantity of Soop you intend to make. 
Suppofe you would make two Soops out of one Mitonage : 
Take a Piece of a Buttock of Beef, about eight or ten 
Pounds, and a Piece of a Leg, about feven or eight Pounds : 
Put all into your Pot, fill it half full of Broth, if you have 
any, and then fill it up with Water; {kim it well, and feafon 
it with Salt, a few; Onions ftuck with Cloves, Carrots, Tur- 
nips, and a good Bunch of Sellery ; fometime after putina 
Fowl, and a Knuckle of Veal tied round with Pack thread ; . 
do not let them boil too much: This will ferve to put in 


your Soops ; you may alfo put in all the Garniture of your 


Soops, as Sellery, Endive, Leeks, Lettuces and Fowls. 
Note, ‘This Broth is very good to foak the Bread for all 
Sorts of Soops, except Cabbage, Turnip, or Onion Soops, 


_ which. are diftinguifhed by their different Garnitures.. 


; 4 good Stock for Fith Soops. , 
REPARE Scate, Flounders, Eels, and Whiteings, lay 


_ ff them in a broad Gravy-pan, put in a Faggot of Thyme, 


Parfley and Onions, feafon them with Pepper, Salt, Cloves, 
and Mace; then pour in as much Water as will cover your 
Fifh; put in a Head of Sellery, and fome Parfley Roots. 


‘Boil it very tender about an Hour, then ftrain it off for any 


Ufe, for Fith or Meagre Pottages. This Stock will not keep 
above a Day. If you would make a Brown Stock you muit 
pafs your Fifh off in browned Butter, and flove it, then put 


in your Liquor and Seafoning. 


A Stock for an Herb-Soop. 
ET Chervil, Beets, Chards, Spinach, Sellery, Leeks, 
and fuch like Herbs, with two or three large Crufts 
of Bread, fome Butter, a Bunch of {weet Herbs, and a little 
Salt ; put thefe, with a moderate Quantity of Water, into 


a Kettle, and boil them for an Hour and an Half, and ftrain 


reine B 2 out 


_ Mace, and fome Cloves... 
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out the Liquor through a Sieve, and it will be a good Stock 


for Soops, either of Afparagus Buds,.Lettuce, or any other 
kind fit for Lent or Fatt-Days. 


Broth of Roots. 


“OIL about two Quarts of Seed Peas; when they are 
very tender, bruife them to a Mafh; put them into a 

Pot that holds two Gallons of Water, and hang it over the 
Fire for an Hour and an Half; then take it off, and let it 
fettle. ‘Take next a middle-fized Kettle, and ftrain into it, 
thro’ a Sieve, the clear Puree, into which put a Bunch of 
Carrots, a Bundle of Parfnips, and a Bunch of Parfley Roots, 
with a Dozen Onions; feafon it with Salt, a Bunch of Pot- 
Herbs, and an Onion ftuck with Cloves:»Boil all together, 
and put in a Bunch of Sorrel, and another of Chervil, with 
‘two or three Spoonfuls. of the Juice of Onions; fee that 
the Broth be well tafted, and make Ufe of it to fimmer all 
Sorts of Soops made of Legumes. 


| A Green Peas Soop without Meat, _ 
Wiis LE you are thelling the Peas, feparate the young 
_ from the old, and boil the old ones till they are fo 
foft that you can pafs them thro’ a Colander; then put the 
Liquor and the pulped Peas together; put in’ the young 
Peas whole, adding fome Pepper, two or three Blades. of 
When the young Peas are boiled enough, put a Faggot 
‘of Thyme and Sweet Marjoram, a little Mint, Spinach, and 
a green Onion fhred, but not too {mall, with half or three 
Quarters.of a Pound of Butter, into a Sauce-pan; and as 
thefe boil up, fhake in fome Flour to boil with: it, to the 
Quantity of a good Handful, or more; put alfo 2 Loaf of 
French Bread into the Broth to boil, then mingle the Broth 
and Herbs, é&c. together ; feafon it with Salt to your. Pa- 
Jate ; and garnifh with fome {mall white Toafts, neatly cut, 
and fome of the young Peas. i (OY Bink 


‘ 4 Young Green Peas Soop, 


UT fome young Peas into a Stew-pan, with a Piece of 
good frefh Butter, and a Faggot of fweet Herbs ; fea- 
fon them with Pepper and Salt, and, after yon have tofled. 
them three oi four Times on the Stove, put forne Veal Gravy 
to them, and let them boil gently: Then take two round 
Loaves of French Bread, of about a Pound Weight each, cut 
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them in Halves, and take out all the Crumb; if the four 
Crufts will go into your Difh, ufe them all, or as many as 
it will contain. Put your Crufts into a Stew-pan, with a 

~ Pinch of half-beaten Pepper, and a little Salt dafh’d over 
them ; then take a Spoonful of good Broth, and ftrain: it 
ever your Crufts ; let them take a Boil or two, “till they are 
tender, and immediately put them into your Soop-Difh, and 
put them over the Stove, and let them juft flick to the Dith, 
but not burn; your Peas being well tafted, put them upon 
your Crufts, and ferve them hot. ~ s 


Another Green Peas Soop. 


| \ IPE your Peafecod Shells, and feald them, ftrain and 
pound them in a Mortar, with fcalded Parfley, young 
Onions, and a little Mint ; then foak a white French Roll ; 
boil thefe together in clean Mutton Broth, a Faggot of {weet 
Herbs ; feafon it with Pepper, Salt, and Nutmeg, then ftrain 
it through a Colander; put the Pottage in a Dith, in the 
Middle place a Piece of larded Veal, Chickens, or larded 
Rabbits. Garnifh with fealded Parfley, Cabbage Lettuce, 
and young Peas. 


Another Green Peas Soop. 


. AKE a Peck of the youngeft Peas you can get, put 
| them in a Stew-pan, cover the Peas with Water ; then 
put in a Bunch of Thyme, Parfley, and young Onions, fome 
Pepper and Salt, a Quarter of a Pound of Bacon,and aLump | 
of Butter, then cover down your Stew-pan, and let them 
’ ftew a little while ; then take half a Dozen Cabbage Let- 
tuces, or more, according to the Size, cut them in Quar- 
ters, and put them into the Soop, with about eight or nine 
Cucumbers, and a Handful or two of Purflane ; then add 
-fome more Seafoning, a Lump of Butter, and fill your 
Stew-pan with boiling Water: The Soop will take ftew- 
ing about two Hours ; if the Liquor be too much watfted 
away in that Time, add a little more boiling Water and 
Potcer. - . 
~~~ Some People ftuff a Chicken, or two or three Pigeons, and 
flew in it. 
3 A dry'd Peas Soop. 
. Y OU may make this of Beef, but a Leg of Pork is 
if much better ; or the Bones of Pork, or of the Skin 
and Hock of a Leg of Pork. Strain the Broth through 
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A Sieve, 
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a Steve, and to every Quart of Liquor put half a Pint of - 
as Peas, or to three Quarts of Liquor a Quart of whole 
eas. 

‘The whole Peas mutt be paffed thro’ a Colander, but the 
fplit Peas do not need it; put in Sellery accordingly a5 you 
like it, cut fmall; dry’d Mint and {weet Marjoram in Pow- 
der ; feafon alfo with Salt and Pepper, boil all till the Sellery 
is tender. 

if you boil a Leg of Pork, this is to be done when the 
Meat is taken out of the Pot ; but if you make Soop from 
the Bones, boil thefe Ingredients afterwards in the Liquor. 

When you ferve it up, lay a French Roll in the Middle of 
the Difh, and garnifh the Border of the Dith with. rafped 


Bread fifted. 


Some put in All-fpice powdered, which is agreeable 
enough: Others, ferving it up, put toaited Bread cut into 
Dice ; and others, in the Boiling, add the Leaves of White 
Beets. | 


A very good Peas Soop. 


OIL three or four Pounds of lean coarfe Beef in two 

Gallons of Water, with three Pints of Peas, till the 
Meat is all in Rags, and ftrain it from the Meat and Hukks; 
but half an Hour before you ftrain it, put in two or three 
Anchovies ; then put into a Sauce-pan as much as you would —.. 
have for that Meal, with an Onion ftuck with Cloves, a 
Race ofGinger bruifed, a Faggot of Thyme, Savoury, and. 
Parfley, anda little Pepper ;.boil it for near half an Hour, 
then ftir in a Piece of Butter, and having fried fome Fore’d- - 
Meat Balls, Bacon, and French Bread, cut into Dice, with 
Spinach boiled green ; put thefe to the Soop in the Difh. 


A Peas Soop for Lent, or any Fafting Days. 
OTL a Quart of good Peas in fix Quarts of Water, till 
they are foft; then take out fome of the clear Liquor, 
and ftrain the Peas from the Husks, as clean as may be; 
then boil fome Butter, and when it breaks in the Middle, 
put in an Onion and fome Mint, cut very fmall, Spinach, 
Sorrel, and a little Sellery cut grofly ; let thefe boil for a 
Quarter of an Hour, ftirring them often; then with one 
Hand fhake in fome Flour, while with the other Hand you 
pour in-the thin Liquor; then put into the {trained Liquor 
fome Pepper, Mace, and Salt, and boil it fer an Hour longer: 
Put a Pint of {weet. thick Cream to as much of it as zat 
ae ’ MaKe 


a Bit of Bacon that is not rufty, ftuc 
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make a large Dith, laying.a French Roll, crifped, and dipped 
in Milk, in the Middle of the Dith. 


Another Peas Soop. 


OIL a Quart of good Seed Peas tender and thick, 
{train and wath them thro’ a Sieve with a Pint of Milk; 
then put therein a Pint of ftrong Broth, boiled with Balls, 
a little Spear-Mint, and a dry’d French Roll; feafon it with 
Pepper and Salt; cut a Turnip in Dice, fry it, and put into 
it. 
A good Spring Soop. 
| C2. twelve Cabbage Lettuces, fix green Cucumbers, 
pare them, and cut out the Cores; then cut them in 
little Bits, and {cald them in boiling Water, and put them 
into ftrong Broth ; let them boil till very tender, with a. 
Handful of Green Peas, and fome Freach Roll. Garnifh 
with Lettuce and green Cucumbers cut in Slices. 


A Soop de Santé the French Way. 


| UT over the Fire twelve Pounds of Beef, feafoned mo- 
~. $f derately with Spices and Salt, boil it till your Broth is 
ftrong, ftrain it to a good Knuckle of Veal blanched, then 
boil it up afecond Time, putting your Pullet to it that you 
_ defign to ferve in the Middle of your Soop; let it boil till 
-« it comes to the Strength of a Jelly, put to it. in the Boiling, 
E with fix Cloves : Your 


. Broth being thus ready, at the fame Time make a Pan of 


good Gravy thus: Take a Stew-pan or Brafs Dith, place 
in the Bottom of it a Quarter of a Pound of Bacon cut in 
Slices, clean from Ruft, likewiie the Bignefs of half an 
Ege of Butter ; take five or fix Pounds of a Fillet of Veal, 
and cut it in Slices as thick as you do for Scotch Collops, and 
place it on your Bacon in your Stew-pan, covering all the 
Bottom over. If you have no Veal ufe Buttock. of Beef, 
fet it over a clear Fire, not very hot, and let it colour: 
When it begins to crack, puta little of the Fat of your-boil- 
ing Broth to it, ftir it as little as pofible, becawfe: ir makes 
it thick, and throw in three or four fliced Onions, one Car- 
rot, two Turnips, a little Parfley, a Sprig of Thyme, a little 
_ whole Pepper and Cloves: All thefe Ingredients being fry’d 
together, till you. think it comes to a geod Colour, if in 
Summer, a few Mufhrooms will give-it a good Tafte. When 
it. is of a goad Colour,. add. ig at your boiling Broth from 

; your 
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your Knuckle of Veal, leaving fome to keep your Veal and | 


Pullet white, to foak your Bread with for the Soop, and 
other Ufes in the Kitchen. Your Broth and Gravy being in 


Readinefs, take fuch Herbs as the Country where you are — 


will afford, fuch as Sellery, Endive, Sorrel, a little Chervil,. 
or Cabbage Lettuce, well picked and wafhed, mince them 
down with your Mincing-knife, and {queeze the Water from 
them, place them in a little Pot, or deep Sauce-pan, put to 
them fo much of your Broth and Gravy as will jut cover 
them; let them boil tender, then take the Crufts of two 
French Rolls, and boil them up with three Pints of Gravy,. 
and {train it through a Strainer, or Sieve, and put it to your 
Herbs; if you have no French Bread to thicken it with, 
take the Bignefs of an Egg of Butter, a fmall Handful of 
Flour, and brown it over the Fire, and a little minced 
Onion, if the Eaters be Lovers of it, if not, let the Onion. 


‘that was in the Gravy ferve. Add to your Brown fome. 


Gravy, and boil it, and ftrain it thro’ a Sieve to your Herbs, 
initead of French Bread ; let your Herbs be pretty tender 
before you put your Thickening in; boil all together half 
an Hour, and fkim off the Fat; place in the Bottom of your 
Dith, that you intend to ferve your Soop in, fome French 
Bread in Slices, or the Cruft dried before the Fire, or in an. 
Oven, boil it up with fome of your Broth, fo put your Fowl 
and Herbs on the Top of it; let your Garnifhing be a 
Rim, on the Outfide of it Sellery, of Endive, tender boiled 
in good Broth, and cut in Pieces about three. Inches long ; 
if you cannot {pare Herbs, take a Bit of Forced-Meat, and 
boiled Carrot, to garnifh it : Serve it hot, and take Care there: 


4s no Fat on it. 


A Soop de Santé the Englithh Way. 
OUR Gravy and Broth being ready, as in the above 
| Receipt, inflead of Herbs take Carrots and Turnips, 
and cut them in fquare Slices an Inch long, and the Bignefs 
of a Quill, blanch them off in boiling Water, but blanch. 


- the Carrots more than the Turnips, and ftrain them out in a 


Colander, from the Water where they are blanched in ; then 
take two Quarts of Gravy, the Cruft of two: French Rolls, 


and boil them as before directed, ftrain it thro’ a Strainer or 


Sieve, and put it to the Carrots and Turnips; let them boil 


gently mit over the Fire, ’till they are tender; your Bread’ 


being foaked in your Dith, putin the Middle of it a Knuckle: 


of Veal, ora Pullet, or Chicken. Let your Garnifhing be: 
: he toahtn Carrot, 


a! 
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Carrot, or T urnip, cut in {mall Dice, and boiled tender ; 
fkim off the Fat, fo ferve it. 


Soop Lorraine. 


He G very good Broth made of Veal and Fowl, and 
ftrained clean, take a Pound of Almonds, and blanch 
them, pound them in a Mortar very fine, putting to them a 
little Water to keep them from. oiling as you pound them, 
and the Yolks of four Eggs tender boiled, and the Lean of 
the Legs and Breaft of a roafted Pullet or two; pound all to- 
gether very fine ; then take three Quarts of very good Veal 
Broth, and the Cruft of French Rolls cut in Slices, let them 
boil up together over aclear Fire, then put to it your beaten. 
Almonds ; let them juft boil up together ; ftrain it through a 
fine Strainer to the Thicknefs of Cream, as much as. will. 
ferve the Bignefs of your Difh ; hath or mince the Breait or 
two roafted Pullets, and put them into a Loaf as big as two. 
French Rolls, the Top cut off, and the Crum taken out, fea- 
fon your Hafh with a little Pepper and Salt, a {craped Nut- 
meg, and the Bignefs of an Egg of Butter, together with 
five or fix Spoonfuls of your ftrained Almonds; let the Bread 
that you put in the Bottom of your Soop be Frencs Bread, 
dry’d before the Fire, or in an Oven; foak it with clean 
Broth, and a little of your ftrained Soop, place your Loaf in. 
the Middle ; put in your Hafh warm; you may put four 
Sweetbreads, tender boiled, about your Loaf, if you pleafe. 
Let your Garnifhing be a Rim and a fliced Lemon, io ferve | 
it up... ? his 
S: 4 V-ermicelly Soop. ; | 
“ET two Quarts.of good Broth made of Veal and - 
Fowl, put to it about two Ounces of Vermicelly, and 
a Bit of Bacon-ftuck with Cloves; rub a Piece of Butter, 
- aboutthe Bignefs of half an Egg, in half a Spoonful of Flour, ~ 
and diffolve it in a little Broth, to thicken your Soop: Betl 
a Pullet, or a Couple of Chickens; for the Middle, Let your 
Garnifhing be a Rim, on the Outfide of it cut Lemon; foak. 
your Bread in the Difh with fome of the fame Broth; take 
the Fat off, and put your Vermicelly in your Difh, fo ferve 
ek ; 
You may make Rice-Soop the fame Way, only your Rice 
being firft boiled tender in Water, muft be boiled an Hour 
after in itrong Broth; but half an Hour will boil the Ver- 
micelly. | : 


Soop 


ca Sas ye : nti eee: HS awe 
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~ Soop au Bourgeois. 


H AVING good Broth and Gravy in Readinefs, take 

four Bunches of Sellery, and ten Heads of Endive, 
wath them clean, and take off the Outfide ; cut them in- 
Pieces an Inch long, and {wing them well from the Water: 
This Soop may be made brown or white: If ‘you intend it 
brown, put the Herbs into two Quarts of boiling Gravy, 
having firft blanch’d them in boiling Water five or-fix Mi- 
nutes ; then take the Crufts of two French Rolls, boil them 
up in three Pints of Gravy, ftrain them through a Strainer 
or Sieve, and put them to the Herbs, when they are almoft. 
ready 3 for that is to be minded in all Soops, that your. 
Thickening is not to be put in till your Herbs are almoft 


a - tender: You may put in the Middle of your Soop a Pullet. 


or Chickens. Let your Garnifhing be a Rim, and on the 
Outfide fome of your Sellery cut in Pieces three Inches long, 
your Bread being foaked in fome good Broth or Gravy, and’ 
your Herbs boiling hot ; fo ferve it. 4 ee, 


i Pottage of Chervil re Dutch Way. 
: G E'T’ ready a fufficient Quantity of good Broth, and put 
= in it a Knuckle of Veal, cut in Pieces, the Bignefs of 
an Egg; tkim it, and take care it does not boil too much, 
Half an Hour before you ferve it to Table, throw in fome 
Fore’d-Meat Balls, not too fat, but of a good Confiftence ;. 
droll them before-hand in Rafpings of Bread ; they muift be 
no bigger than fmall Nuts. A Quarter of an Hour before 
_ you ferve, put in a pretty deal of Chervil mix’d and chopp’d 
very fine, together with an Handful of Flour, there muft be 
a great deal; for a large Soop a gaod Plate full-is requifite,. 
When your Chervil is in, keep it always ftirring till you are: 
ready to ferve, which muft be without Bread.. ~ 


An Artichoke Soop.. 


W AS H the Bottom of your Artichokes, and boilithem. 
in blanch’d Water, putting in a large Piece of Butter, 
kneaded: up with a little Flour and Salt: When they are. 
boiled take them out, math them, and ftrain them through 


’ a Sieve, as you. do Peas, then let them fimmer in a Stew- 


, pan over a gentle Fire, putting. in. Butter, Salt, Pepper, 
| Nutmeg and Cloves, pounded in a Mortar, alfo a Bunch of 
_ young Onions, ‘Thyme, and a Bay Leaf: When it is almoft 
_ seady, pound in a Mortar. fome blanch’ Suet va. 
e mee Pb . ORS, 
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Yolks of hard Eggs, Sugar, and a little Orange-Flower 


Water; put this to your Soop, fet it a little over the Fire, 
and then ferve it. 


4 Savoy Soop. 


ET your Savoys be cut in four Pieces, and three Parts 
boiled in‘Water ; then {queeze them, when. cold, with 
your Hand, clean frem the Water; place in a large Sauce-: 
pan, or little Brafs Dith, fuch a Quantity as your Dihh will 
hold; there muft be Room between each Bit of Savoy to 
take up Soop with:a large Spoon; put them a boiling with 
as much Broth or Gravy as will cover them; fet them a 
ftewing over the Fire two Hours before Dinner ; at the 
fame Time, take a Sauce-pan, with a Quarter of a Pound 
of Butter, put it over the Fire with a Handful of Flour, keep 
it ftirring till it is brown; put to it two minced Onions, and 
ftir it a little afterwards, then put to it a Quart of Veal. 
Gravy, boil it a little, and pour it all over your Savoys. You 
force Pigeans between the Skin and the Body, with good. 
Fore’d-Meat made of Veal; or you take a Duck, or Duck- 
lings, being truffed up for boiling, then fry them off, and 
_ put them a. flewing with your Savoys; let a little Bacon, 
fuck with Cloves, be put in with them to ftew. Let your 
Garnifhing be a Rim, and.on the Outfide of it Slices of Ba- 
con, a little Heart of Savoy. between each Slice, taking the 
Fat clean off; foak your Bread in your Difh, with fome 
good Broth or Gravy, place your Savoys at a due Diftance, 
and your Duck in the Middle; fo ferve it up. 


You may make a Cabbage Soop according to the above 
Directions. 3 


4A Kervel Maes Pottage. 


& E T a Knuckle of Veal, chop it all in little Pieces, ex- 
cept the Marrow-bone, feafon the Flefh with a little 
Salt, Nutmeg, pounded Bifcuit, and Yolks of Eggs, and 
make little Fore’d-Meat Balls, of the Bignefs of a Pigeon’s 
Egg; which being boiled in a Broth pot for the Space of a 
full Hour, then take three or four Handfuls of Chervil pick- 
ed clean, two or three Leeks, and a good Handful of Beet 
Leaves, mince: them together, and add two or three Spoon- — 
- fuls of Flour, well mixed with two or three Spoonfuls of 
Broth, that it may not be lumpy, and do it over the Stove. 
as you would do Milk Pottage. This Pottage muft appear 
green. On Fish Days cut fome Eels in Pieces, with which 
ay ; make 

ficies: bess : 
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make the Broth, inftead of the Veal, and you may put ina 
Handful of Sorrel among the other Herbs. , 


A Sorrel Soop with Eggs. 


)OIL aNeck of Mutton, and a Knuckle of Veal ; 
{ ) tkim them clean, and put in a Faggot of Herbs ; fea- 
fon with Pepper, Salt, Cloves, and Mace, and when itis 
boiled enough, ftrain it off, let it fettle, and fkim the Fat 
off, then take your Sorrel, and chopit, but not {mall ; pafs 
it in brown Butter, put in your Broth, and fome Slices of - 
French Bread, and ftow in the Middle a Fowl, or a Bit of a 
Neck of Mutton ; then garnifh your Difh with Slices of fry’d 
Bread, and ftew’d Sorrel, with fix poach’d Eggs, laid round 
the Difh, or in the Soop. ee | 


awd Crawfith Soop. 


"SAKE half'a Dozen Whitings, half a Thornback, and 

a large Eel, cleanfe them, and boil them in as much 
Water as will-cover them ; fkim the Pot well; feafon with 
a little Salt, whole Pepper, Ginger, Mace, an Onion ftuck 
with Cloves, Thyme and Parfley, and boil them all to Math; 
then take the Tails of half a hundred Crawfith, pick out 
the Bag, and all the woolly Parts that are about them, put 
them into a Sauce-pan with Water, Vinegar, Salt, Lemon, 
and a Faggot of fweet Herbs ; when thefe have ftew'd over 
~a gentle Fire, “till they are ready to boil, take out the 
_ Crawfifh Tails, and lay them by, and beat all the other 
Shells in the Liquor they are ftewed in, with a French Roll, 
till the Shells are beaten very fine; wafh out all the Good- 
nefs with their own Liquor, then pour the other Fifh- 
Liquor through the Shells, and ftrain all from the Filth and 
Grit. Then having in the mean ‘Time a Carp ftewed, lay 
it in the Middie of the Difh: Add the Body of a Lobfer 
to the Soop, with good Gravy and burnt Butter ; heat the 
Crawfith ‘Tails in the Soop, and pour all over the Carp. 
Garnifh with a Rim ofForc’d-Meat, or clean Pafte, laying 


fome of your Crawfith thereon ; and fo ferve it up. | 


. Another Crawfith Soop. 2" Jets 
Leanfe your Crawfifh, and boil them in Water, Salt, and 
Spice, pull off their Claws and Tails, and fry them ; 
break the reit of them in a:‘Stone Mortar ; feafon them with 
favoury Spice, and an Onion, hard Eggs, grated Bread, and 
fweet Herbs, boiled in ftrong Broth; fram it; then put-te 
See ) af 
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it {calded chopp’d Parfley, and French Rolls, with a few dry’d 


Mufhrooms ; garnifh the Dith with fliced Lemon, and the 
Claws and Tails of the Crawfih. 


Lobfter Soop. 
ss A KE any Sort of Fith, either'Carp, Tench, Pike, 


Trout, Flounders or Whitings, to the Quantity of 


four.or five Pounds, and make a Stock of it according to the 
Direétions given for making Crawfith Soop ; let your Fore’d- 
Meat be kept as clean from Bones as you can, and make it: 
up about the Size of a double French Roll, hollow in the. 


Middle, and open at the Top; fet it in the Oven for half 


- an Hour, juft before you ufe it; place this Forc’d-Meat in 
the Middle of the Soop ; pound the Spawn of the Lobfter,. 

and ftrain it with your Cullis: Take the Meat out of your 
Lobiter, and cut it into fquare Pieces in the Form of large 
Dice, put itinto a Sauce-pan with a little of the Cullis, with 
Salt and Pepper, give ita Warm, put in a Piece of: Butter, 
and put it into your Forc’d-Meat Loaf that you plae’d in the: 
Middle of your Soop. Having foaked your Bread, and: 
heated your Cullis, f{queeze in fome Lemon. Garnith with 
a Rim of Pafte, with Slices of Lemon on the Outfide, and: 
ferve it up. 


| 4 Brown Pottage Royal. 


S ET a Gallon of ftrong Broth over the Fire, with two 
fhivered Palates, Cocks-combs, Lamb-ftones fliced, with. 
favoury Balls; a Pint of Gravy, two Handfuls of Spinach, 

and young Lettuce minc’d ; boil thefe together with a Duck, 

the Leg and Wing Bones ‘being broke and pulled out, and. 
the Breatt flafhed, and drowned in a Pan of Fat; ‘en put 
the Pottage in a Difh, and the Duck in the Middle, lay about’ 
_ it a little “Vermicelly, boiled up ina little ftrong Broth, with 
favoury Balls, and Sweet-breads : Garnifh with {calded Parf- 
ley, and Turnips, Beet-Root, and Barberries, 


A Miufcle Soop. 


eae a Quantity of Mufcles, make them clean, toll themy. 
and pick them out of the Shells, then wath them again, 
and put them into a Sauce-pan : Take three or four Pounds 
of frefh Fith, and fome Crawfifh Cullis, ftrain it thro’ a Sieve 
to the Thicknefs of a Cream, put a little of it to your Muf- 
cles ; cut off the Top of a French Roll, take out the Crumb, 
7 a it in-a little Buster, place-in the Middle of your Soop 

de 
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your Bread being foak’d with fome of your Cullis. Let. 
your Garnifhing be a Rim of Pafte ; lay the Mufele Shells 
round the Outfide of it ; thicken up your Mufcles with the 
Yolk of an Egg, as you do a Fricafey, and put one or two 
in a Shell round your Soop, likewife fill up the Loaf in the 
Middle; the Cullis being boiling hot, {queeze into that,.and 
in. the Mafcles, a little Lemon ; fo ferve it, 
You may make Cockle. Soop the fame Way... 


4 Scate or Thornback Soop. 


AKE your Stock, or Cullis, as you do for a Craw- 

; fifh Soop, only without Shells to colour it: Your 

Scate or Thornback being fkinned, take half a Pound of the 
beft of the Fifh from the Bones, cut it to Pieces, and throw it 
into your Cullis, with fome other frefh Fith, fuch as the 
Country affords. Your Cullis being ftrained off ready, to the 
‘Thicknefs of a Cream, mince the lean Part of the Fith you 
cut from the Bones; and put it over the Fire in a little 
Sauce-pan, with a little Butter, Pepper, and Salt, flirring it 
till the Raw is off of it; then mince it with your Knife on 
a clean Table thedecond Time, and put it in your Sauce-pan 
again: ‘If itis good Fihh, it will eat as tender as a Chicken 
hafhed ; put a little Lemon to it, and place it in a. French 
Roll in the Middle of your Soop ; your Cullis being hot, 
and your Bread foaked in the Bottom of your Dith, fqueeze 
in fome Lemon. Let your Garnifhing be a Rim on the 
Outfide, fo ferve-it. | 


¢ 


An Oyfter Soop. 
Y O.UiR Stock muft be of Fith, then take two Quarts of 
Oyfters, fet them and beard them, take the hard Part 
of the Oyfters from the other, and beat them.in a Mortar, 
with. ten hard Yolks of Eggs, put.in fome good. Stock, fea- 
fon it with Pepper, Salt, and Nutmeg, then thicken up your 
Soop as Cream; put in the reft of your Oyfters, and.garnith 
with Oyfters, 


Another Oyfter Soop. | | 

aT A KE a Quart of fmall Oyfters, put them into a Co- 
lander. to.drain ; ftrain the Liquor through a fine Sieve, 

put to it half a Pint of Water and a Gill of White Wine,. 
with a few Sprigs of Parfley, fome Thyme, a little Shalot. 
or Onion, a Bit of Lemon-peel, a few Cloves, a Blade of . 
Mace, and fome whole Pepper, let them ftew gently Sau 
We. 
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Time. Take a Quarter of a Pound of Butter, and put it _ 
into a Pan, but flour it well firft, then fry it till it has done 
hiffing ; then taxe your Oyfters, and dry them in a Clotlt 
_and flour them, then put them into the Butter, and fry them 
till they are plump, then put one Anchovy to them anda 
little Wine, the Yolks of two Eggs well beaten ; then put the 
Liquor, &c. into the Pan, and give all a Scald or two te+ 
gether, keeping it ftirring all the Time; before you put 
the Soop into the Difh, lay the Cruft of a French Loaf, or 
Toaft, at the Bottom, foak’d in fome of the Liquor over 
Coals. Before you putin the Whole, you may add ftrong 
Broth, or fry’d Gravy, if not in’ Zest. Crawfihh and 
Shrimps do well in this Soop; if you have Shrimps the 
fewer Oyfters will do. Take Care your Soop.be thick.. 


Fel Pout Pottage. 


C LEAN them well, fry them whole in burnt Butter and 
a little Flour, then ftew them in an Earthen Pan, in Fifh 
Broth or Peas Soop, with a little Wine, feafoning with Salt, 
_ Pepper, and a Bunch of Herbs, foak fome Crufts in the Li- 
_ quor, lay them in a Difh; putin your Pottage, and garnifh 
with Mufhrooms and Capers. 


An Eel-Soop. | 
AKE Eels, according to the Quantity of Soop you 
| would make, a Pound of Eels will make a Pint of 
good Soop, fo to every Pound of Eels put a Quart of 
Water, a Cruft of Bread, two or three Blades of Mace, a 
little whole Pepper, an Onion, and a Faggot of {weet Herbs. 
_ Cover them clofe, and let them boil till half the Liquor is 
wafted ; then ftrain it, and toaft fome Bread ; being cut 
fmall, lay it in your Difh, and pour in your Soop. Ifyou 
-have a Stew-hole, fet the Difh-over it for a Minute, and 
fend it to Table: But if you find your Soop not rich enough, 
you muft let it boil till it is as ftrong as you would have it. 
You may make this Soop as rich and good as if it was Meat. 
Sometimes a Piece of Carrot is added to brown it. 


A Pottage of glazed Scotch Collops. 
a © AKE the Knuckle of a Leg of Veal, let it be very 
white and tender, lard it with {mall Slices of Bacon, 
and boil it as for a firft Courfe ; take another Knuckle of 
Veal, cut it in thin Slices, flat them with the Cleaver, and 
lard them alfo as the other; then fet thefe a ftewing me ; 
tne 
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the firft, and glaze them ; make a Cullis in this Manner: 
Take a Piece of a Fillet of Veal, and cut it in Slices, with 
fome Slices of Ham; put them in a Stew-pan over the Fire, 
with an Onion and Carrot fliced; let it fweat and ftick to 
the Pan, but take care it do not burn, and put fome very 
good Broth to it; then take a roafted Partridge, or a Car- 
cafs come from the Table, and pound it in a Mortar ; be- 
ing pounded, take the Veal and Roots out of your Stew-pan, 
and put in their Places your pounded Partridge; with a little 
Ladleful of Cullis, and give ita good Tafte; ftrain it thro’ 
a Strainer ; put it into a little Pot, and keep it hot. .Take 
a French Roll or two, take off the Crufts, and put them in a 
_ Stew-pan ; ftrain fome of your Broth, well cleared of the 
Fat, on the Crufts, let it immer awhile, and put it in your 
Soop-dith ; cut your Collops in long fmall Slices, and gar- 
nifh your Soop-dith with it ; put your Cullis upon your foak- 
ed Bread, and the glazed Veal above all, and ferve it hot. 


. A good Gravy Soop. 


(; BT’. a Leg of Beef, and boil it down with fome Salt, 
J a Bundle of fweet Herbs, an Onion, a few Cloves, a 


Bit of Nutmeg ; boil three Gallons of Water to one; then 
take two or three Pounds of lean Beef cut in thin Slices ; 
then put into your Pan a Piece of Butter, as big as an Ege, 
and flour it, and let the Stew-pan be hot, and fhake jt ’till 
the Butter be brown; then lay your Beef in your Pan over 
a pretty quick Fire, cover it clofe, give it a Turn now and 
then, and ftrain in your ftrong Broth, with an Anchovy or 
two, a Handful of Spinach and Endive boiled green, and 
drained, and fhred grofs; then have fome Palates ready 
boiled, and cut in Pieces, toafted and fryed: Take out the 
fry'd Beef, and put all the reft together with a little Pep- 
per, and let it boil a Quarter of an Hour, and ferve it u 
with a Knuckle of Veal, or a Fowl boiled in the Middle. 


- Another Gravy Soop. 


AKE twelve Pounds of Beef, of the Neck and Stick- 

ing-piece, a Scrag of Mutton, and a Knuckle of Veal; 
put your Beef in a Pan, and half fry it, with a Bit of But- 
ter, then put all in a Pot, with fomewhat more than two 
Gallons of Water, a good Handful of Salt, and a Piece 
ef Bacon; boil and fkim it, then feafon it with three 
Onions ftuck with Cloves, whole Pepper, Famaica Pepper, 
and a Bunch of fweet Herbs; let it boil five or fix ae 
= aaa clofe 
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clofe covered ; then firain it out, and put it in your Dish, 
with ftewed Herbs, and toafted Bread. 


Another Gravy-Soop. 


oT: AKE a Leg of Beef, and a Piece of the Neck, and 
boil it ’till you have the Goodnefs out of it; then 
ftrain it from the Meat ; take half a Pound of frefh Butter, 
and put it in a Stew-pan, and brown it; then put in an Onion 
ftuck with Cloves, fome Endive, Sellery, and Spinach, and 
your ftrong Broth, and feafon it to your Palate with Salt, 
Pepper, and Spices, and let it boil together; put in Chips of 
French Bread, dry’d- by the Fire, and ferve it up with a 
French Roll toafted in the Middle. , 


4a Almond-Soop. 


OUR Stock muft be of Veal and Fowl, then beat a - 
- Pound of Fordan Almonds very fine in a Mortar, with 
_ the Yolks of fix hard Eggs, putting in a little cold Broth 
fometimes ; then put in as much Broth as you think will 
do ; ftrain it off, and put in two fmall Chickens, and fome 
- Slices.of French Bread; feafon it gently, fo ferve away + 
garnifh with Whites of Eggs beat up. ee eee 

Rice Soop. — 

Y OUR Stock muft be of Veal and Fowl, putin half 
# (a Pound of: Rice, and a Pint of good Gravy, and a 
Knuckle of Veal, :ftove it tender; feafon with Mace and 
Salt, then make a Rim round your Difh, and garnifh with 
_ Heaps of Rice, fome coloured’ with Saffron, placing one 
Heap of White, and one of YeHow all round. © 


Another Rice Soop. 


ay A KE a Quarter of a Pound of Rice, pick and wath 

it very clean, boil it with Veal Broth "till very tender, 

_ with a little Mace and a young Fowl, fkim it very clean, 
and feafon lightly with Salt, then ftir in half a Pound of But- 
ter, then add a Pint of Cream boiled up, and ftir it into the 
Soop ; ferve it up with the Crumb of a French Roll and the 
Fowl. 7 


4n Italian Pottage. 


T is a Sort of Olio, difhed in feparate Compartments, in 

the Middle of your Difh, for which Purpofe make a _ 
- Crofs of Pafte, then bake it in the Oven; in the Fir 
ee | : Angle , 
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Angle make a Bifque, in the Second a Pottage of {mall 
Chickens, in the Third a Pottage a la Reine (en Profitrolle ; } 
and in the Fourth a Pottage of forced Partridges. Obferve 
that each Soop is to have its different Broth belonging to 
it, with different Garniture. 


4 Soop of Forced Green Geefe, 


M AKE a Force-Meat of Goofe-Liver, a Piece of Ba- 
VA con, a Calf’s Udder, or Beef-Sewet, fome Crumbs 
of Bread foaked or boiled in Milk, and three or foar Eggs; 
chop all together, and feafon with Pepper, Salt, fweet Herbs 
and Spices ; when this is done, put. your Force-Meat.into 
your Goofe’s Belly, then put it into a Pot with fome good 
Broth, and fet it a doing gradually over the Fire; then 
take the Crufts of French Rolls as ufual, and put them in a 
Stew-pan, with fome of the fame Broth your Goofe is boiled 
i, and fet your Crufts a fimmering and foaking gently over 
a Stove; when they are tender, put them in your Soop- 
Difh, and the Goofe upon them; then put over your Goofe 
a Cullis of Green Peas, if in Seafon, or elfe Afparagus 
Tops. Garnith the Rim of your Dith with middling Bacon, 
and ferve it hot, oF as : th cried 


a 4 Turnip Soop. : 7 
: Hx ING good Veal Gravy in Readinefs, take fome 
| Turnips, pare them, and cut them in Dice, one or 
two Dozen, according to. the Size and Bignefs of your Dihh ; 
fry them of a brown Colour, in clarified Butter, or Hog’s 
Lard. Take two Quarts of good Gravy, and the Crufts of 
two French Rolls, boiled up together, and ftrained through 
a fine Strainer. Your Turnips being ftrained from the Fat 
they were fried in, put them together, boil them till tender. 
You may roaft two Ducks to put in the Middle. Let your 
Garnifh be a Rim, on the Outfide of it fome fmall diced 
Turnips, boiled white in Broth, and betwixt every Parcel 
of them a Piece of fry’d Turnip, in Shape of a Cock’s 
Comb. Soak your Bread in fome good Fat and Gravy, 
and then ferve it. as 
_ A Pottage of Chefnuts,, . 
‘T AKE fome large Chefnuts, and peel them, then put 
_ them into a Pafty-pan, with Fire under and over, put 
them in an Oven, and peel off the under Skin, then iet 
them a boiling in good Broth; put in a Stew-pan ei 
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half a Pound of Veal, a few Slices of Ham, fome fliced 
Carrot and Onion, fet them in a Stove to fweat till they flick 
to the Pan without burning, moiften them with good Broth; 
you muft have fome Carcafes of Partridges, or Pheafants, 
ready pounded ; take the Meat out of yourStew-pan with a 
Skimmer, and put in your pounded Carcafes ; obferve that 
your Broth be well taited ; put in a little of your Cullis, and 
ftrain it thro’ a Strainer, afterwards put it into a little Pot, or 
Sauce-pan, and keep it hot. Pare off the Crufts of a French 
Roll, and put them in a Stew-pan ; put fome good Broth to 
your Crufts, and let them fimmer awhile over the Stove, but 
take care there be no Fat: When enough, put them in your 
Soop-Difh, garnifh the Rim with Chefnuts ; put in your 
Pottage two large Pigeons, or two Partridges, with your 
Cullis-over them ; and ferve it hot. 


A Pottage. of Lentils. 


.U'T a Quart of Lentils into a Gallon of Water, with 
_ two Pounds of good Ham, or pickled Pork, two Pounds 
of Mutton, two Pounds of Pork ; feafon with All-fpice and 
- Salt; put in a Faggot of Herbs, and ftove all very tender ; 


fave a few whole to put into a Frexch Roll for the Middle ; 


the reft pulp off as thick as Cream; fo ferve away. Gar- 
- nifh with Bacon and Lentils. 


To make Peas Pottage. 


AK E two Quarts of Peas, put them into three Quarts 

of Water, feafon it pretty high, put in an Onion, boil 
them till they are enough ; then add a Spoonful of Flour, 
mix’d with Water, a little Mint, a Leek, and a Couple of 
Handfuls of Spinach ; put in half a Pound of freth Butter, 
and fome Forc’d-Meat Balls, ftill it all till the Butter is melt- 
ed; then difh it, and ferve it up to Table. | 


Another Way. 

AKE four Quarts of Peas, boil them in as little 
Water as will fuffice, till they are foft, and thickened ; 

in the mean Time boil a Leg of Mutton, and two or three 
Umbles of Veal, in another Pot, pricking them with a 
Knife to let out the Gravy ; boil them in juft fo mach Wa- 
ter as is fuficient to cover them: When you have boil’d all 
the Goodnefs out of the Meat, ftrain the Liquor, put it into 
the Pulp of the Peas, let them boil together, put in a good deal 
of Mint, fome Thyme, and alfo a Piece of Bacon: When 


it 
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it is enough, difh it, lay Rathers of fry’d Bacon round the 
Difh ; pour in a good deal of Butter, and ferve it up. 


To make Spinach Pottage. 
42 AKE the beft Part of the Spinach, mince it fine, 


and ftew it in a Pipkin with Peas-Soop, an Onion 
ftuck with Cloves, a Carrot, and other feafoning Ingredients. 
Set your Crufts a foaking ; you may, if you like it, ferape 
in fome Parmefan, and drefs your Pottage. Garnith it with 
Sticks of Cinnamon round about, and lay one in the Middle, 
or fry’d Bread, or an Onion. | 


To make Pottage with Succory. 


OIL ayoung Turkey, Capon, Pullet, or other Fowl, 

after the ufual Manner, with good Broth, Salt, Spice, 
and a Faggot of {weet Herbs; {cald the Succory with Wa- 
ter, then boil it in your Broth ; drefs your Pottage, and lay 
it a foaking. Garnifh with Succory, and ferve it up with 
fome Broth, Mutton, Gravy, and Mufhrooms. | 


Jo make Barley Pottage. 


W AY a Pound of hull’d, or Pearl Barley, to fleep in two 

Quarts of Milk, boil it a little, then put in a Quart of 
Cream, fome Salt, Mace, and a Stick of Cinnamon, broken. 
into fmall Pieces; when it is thick enough, fcrape in fine 
Sugar, and ferve it up. 


4 Millet Soop. 


TEEP a Pound of Millet an Hour in good ftrong 

Broth ; then fet it ona gentle Fire to fimmer; feafon 
with Salt and Mace, then put in two Pigeons, and a Quart of 
good Gravy ; ftove it two Hours, make a Rim of Paite round 
the Edges, and lay fome Millet ftoved round, with fome 
Slices of French Bread. 


4 Veal Soop. 


C UT a Knuckle of Veal in Pieces, boil it with a Pul- 
let, and half a Pound of Yordanx Almonds beat fmall, 
ftove it well, and very tender: You may boil'a Chicken to 
lay in the Middle; then fkim it clean, and feafon it with 
Salt, and a Blade of Mace, then take the Yolks of four Eggs, 
and beat them in a little good Broth; fo draw it up as thick 
- as Cream, and ferve it away kot. 3 
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A Veal Soop with Barley. 


OUR Stock muft be with a Fowl, a Knuckle of Veal, 

and fome Mutton, feafoned only with Mace; then 

- ftrain all off; put in half a Pound of French or Pearl Barley ; 

boil it one Hour, feafon it well, and boil in the Middle a 

Fowl, or two Chickens, and juft as you ferve it up put in 
-chopp’d Parfley. ‘ : 


Scotch Barley-Broth. 


ET a Neck, a Loin, or a Breaft of Mutton, cut it to 
Pieces, wafh it, put as much Water as will cover it; 
then when it boils fkim it clean, and feafon it with Pepper 
and Salt, fome diced Carrots, Turnips, fome Onions, a Fag. 
got of Thyme and Parfley, and fome Barley ; ftove all this 
wel] together; then fkim it well: You may put ina Knuckle 
of Veal, or a Sheep’s Head finged, with the Wool on, foak- 
ed and fcraped, and it will be white; fo ferve away with 
the Meat in your Broth. 
‘Fo make this green, inftead of Turnip and Carrot, take a 
- Handful of red Beet Leaves or Broccolli, a Handful of the 
Blades of Onions, and a Handful of Spinach, wafhed and 
fhred {mall. , . 


A Hodge-frodge. 


= ie KE about fix Pounds of the Sticking-piece, or Brif- 

cuit of Beef ; a Knuckle of Veal, a Cow-heel, and 
a Pig’s Ear; let them be a little more than covered with 
Water, put them on the Fire, keep fkimming them, and let 

them boil about an Hour; then feafon them with Pepper 
and Salt; put in Carrots and Turnips, cut in handfome 
Pieces, not fliced, fome Onions, Beet Leaves, Sellery, 
Thyme, and Winter-Savory in a Faggot, to be taken out 
again, then let them all ftew over a moderate Fire above 
two Hours more. 


ae Another Way to make a Hodge-Podge. 

QP \AKE fome of the lower End of a Brifcuit of Beef, 

2 _ cut it into Pieces two Inches long and broad, put them 
into cold Water, then blanch them, afterwards put them into 
a Pot, with a great many Carrots, Parfnips, and a few 
-Turnips; then feafon with Pepper, Salt, a Bunch of {weet 
Herbs, half a Dozen Onions, a.Piece of Ham, and, if you 
think proper, a Piece of Cervelas ; then cover it with Slices 
ie ; | | ee OG 
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of Beef, moiften it with Broth, cover the Pot, and put Fire 
under and over it, when done, take out the Meat and the 
Carrots ; then put the Brifcuit-piece, with other Meat, into 
a Stew-pan, and drefs your Carrots as neatly as you can, 
put them to your Meat, then ftrain off the Broth the Brifcuit- 
pieces were boiled in, with the reft of the Meat, fkim it 
well, and let it be well feafoned ; if there is too much Li- 
quor boil it to a fmaller Quantity ; put fome Butter in a 
Stew-pan, with a Handful of Flour, ftir it with a wooden 
Ladle till it is pretty brown, then moiften it with the Broth 
of the Hodge-podge ; fkim it well, let it be well tafted; put 
to it Parfley cut {mall, and put over your Griftles of Beef, 
and your Carrots; keep rt hot: Being ready to ferve up, 
place it in a Terrine, and ferve it for Entry. dA 

You may ferve it up in a Dith, as well as a Terrine ; you 
may alfo add to it Mutton Griftles. 


To make a Pottage with Ducks and Turnips. 


AKE a Duck, draw and trufs it very neatly ; blanch 

it, and put a Piece of Beef in a Stew-pan, with a 
Piece of Mutton, and your Duck; fet all a doing flowly 
over the Stove : When your Pottage begins to ftick to the 
Stew-pan, put fome good Broth into it, then take out your 
Meat, {train your Broth, and put it in a Pot with fome Tur- 
nips, Carrots, and Onions ; then put your Pot on the Fire, 
and make it boil gently ; in the mean Time cut fome Tur- . 
nips in the Form of Dice, or in any other Form you pleafe, 
to be thrown upon your Pottage, then blanch them, and 
put them in a fmall Pot of very good Broth, let them boil 
till they are enough: As foon as you are ready to ferve, take 
off the Crufts of a French Roll, and put them in a. Stew- 
pan, ftrain fome good Broth upon them, without Fat, then 
let them fimmer over the Stove till they are tender; when 
they are enough, put them in your Soop-Difh, garnith the 
Rim of it with Turnips ready for that Purpofe; then put 
in your Duck and the remaining Turnips, cut into fmall 
Dice; fill up your Soop-Dith, and ferve it hot, but be fure it 
be well tafted. . : 

Young Geefe, Teals, Knuckles of Roe-bucks and wild 
Boars, at very grand Tables, may be ferved in the like Pot- 
tages of Turnips ; as likewife Wood-pigeons and other 
Pigeons. | Age a 
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; _A Pottage a la Facobine. 
sai a Brace of Partridges with a Chicken, and roaft 


them, take off all the Flefh, and chop it very fmall, 


then put it in a Stew-pan with a little Cullis, then take all 
the Crumb out of a French Roll, and fill it with this minced 
Meat ; but obferve to keep fome to put upon your Pottage ; 
pound all your Partridge-bones, and put them in a Stew- pan, 
with a Spoonful or two of Broth, Jet them have only 
two Boils, and let them be well relifhed ; then ftrain them 
thro’ a Strainer, and put the Liquor into a little Pot, with 
the reft of your minced Meat; cut a French Roll into very 
thin Slices at the Bottom of your Difh, and a Layer of 
glaced Parmefan Cheefe, and put a Row of Bread, continu- 
ing them alternately, till you have enough for the Pottage ; 
then put your Difh on a Stove, and put to it fome Broth , let 
’ it fimmer gently; being ready to ferve up, put in your French 
Rolls, ftufted with the minced Meat, and fill it up very gently 
with good Broth: Garnifh the Rim of your Dith with Pieces 
of Paft-paite, cut in Triangles, throwing your Cullis over all ; 
ferve it hot. 
; 4 Cow-Heel Pottage. 
U T in your Pot feven or eight Pounds of Buttock of 
Beef, a Leg of Mutton cut in two, three or four Pounds 
of a Leg ef Veal, and the Knuckle of a Ham; put your 
Pot over the Stove till the Meat fticks a little to it, then pour 
out fome Broth without Fat ; put in alfo a Fowl, and an old 
Partridge, fome Carrots, Parfnips, ‘Turnips, and a Bunch of 
Sellery, and let it boil flowly : Then boil your Cow-Heel, 
and finith the doing of it in a little Braze, that is, in a good. 
Seafoning ; when all is ready take the Crufts of French Rolls, 
_ and put them into a Stew-pan ; ftrain fome clear Broth upon 
' them, take off all the Fat, and let them foak and fimmer 
_ awhile over the Stove ; then put it into the Soop-Difh, with 
your Cow-Heel upon it. * Laftly, fill it up with Broth, and 
ferve it very hot. Let it be well tafted. 


4 Pottage of Forced Pigeons with brown Onions. 

H AVING got fome large Pigeons, you muft pick, 

| draw, and trufs them well, loofen the Skin of the 
_Breaft with your Finger, and force them with a Force-Meat 
thus : Get fome white Fleth of Fowls, or elfe a Piece of Veal, 
with a little Bacon and Calf’s Udder, blanched and feafon’d 

with Pepper, Salt, fweet Herbs and Spices; a few Muth- 
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: rooms, Tru¥es, Parfley, and young Onions, three or four 
3 Yolks of raw Eggs, and a few Crumbs of Bread boiled in 
Cream ; mince all well together, and pound them in a Mor- 
tar; force your Pigeons with this Forced-Meat, ftop the 
Vent of your Pigeons with a Skewer, and blanch them, 
“Jeaving them but a Moment in’ the boiling Water, and 
pick them clean over again, and fet them a boiling in a Pot 
of good Broth. Take fome {mall round Onions, cut of 
the Ends, and blanch them in Water ; then peel them, and 
put them into a Pot with good Broth, and Veal Gravy, and 
{et them a boiling; when boil’d, take them out very care- 
fully for fear of breaking them, and put them into a Sieve to 
drain: Take a French Roll, cut off the Cruft, and put it mto 
a Stew-pan, and put to your Cruft the Broth your Onions 
were boiled in, and fet them to foak and fimmer ; when 
tender, put them in your Soop-Dith with your forc’d Pigeons 
upon them, and garnifh your Difh with Onions, fill up your 
Soop-Dith with Veal Gravy, and feé that it is well tafted ; 
. ferve it hot. 

If you would have a Binding inftead of Veal-Gravy, bind 

it with clear Cullis of Veal and Ham- 4 3a 

- Pottage of Turkies with Onions is made the fame Way. 
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Pottage of Partridges. ~ 
| 7 OUR Partridges being pick’d, drawn, truffed, and 
{calded, lard them with middling Lards of Bacon well 

feafoned, and half roaft them ; then take them off, and put 
them into a Pot with a Bundle of Roots, fome Onions, and 
fome good Broth; fet them a boiling. Make a Cullis after 
this manner: Take a Pound or two of a Fillet of Veal, and 
a Piece of Ham, cut them in Slices to garnifh the Bottom 
of a Stew-pan, flice an Onion, Carrot, and Parfnip, and 
put the Whole cover'd up over a flow Fire; when the Li- 
quor fticks to the Pan without burning, put in a little But- 
ter, and a Duft of Flour; tofs that feven or eight Times 
over the Stove ; then wet it with half Gravy, half Broths | 
and put in fome Crufts of Bread, a little Parfley, a Chibbol, , 
Mufhrooms, Truf’es, and a very little fweet Bafil, and let all 
fimmer together ; pound a roaited Partridge; the Cullis be-. 
‘ing enough, take out the Slices of Veal, and put in the Par-. 
tridge ; ftrain ‘t thro’ a Strainer, and put it into the Pot, and | 
keep it hot ; boil fome Crufts of French Rolls it the Soop-: 
Dith you intend to ferve it in, or in a Stew-pan, with the: 
‘Liquor that your Partridges were boil’d in; when Se 
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lay them in your Soop-Difh, and lay your Partridges hand- 
fomely upon them ; fee that your Cullis be well tatted, pour 
it upon your Pottage, and ferve it hot. 


A Pottage of Partridges a la Reine. 


“FAVING picked, drawn, and trufled your Par- 
tridges, lard them with large Lardoons of Bacon, and 
half roaft them, then take them off the Spit, and put them 
into a Pot, with fome good Broth of a Piece of Beef and 
Veal ; fet them a boiling over a flow Fire, then take a Pound 
or two of a Fillet of Veal, and a Piece of Ham, cut both 
into Pieces or Slices, and garnifh the Bottom of a Stew-pan, 

- and add an Onion or two, a few Carrots and Parfnips; fet 
them a fweating on a Stove flowly ; and when they begin to’ 
ftick to the Pan, and appear brown, pour in fome good Broth, 
and feafon the Whole with two or three Cloves, fome Muth- 

“rooms cut in Slices, Parfley, Cives, and Crumbs of Bread ; 
let them all ftew together very flowly, and when they are 
well foaked, and the Veal and Ham enough, take them out ° 
of the Pan, and mix one of your Partridges, being pounded, 

init. Then ftrain your Cullis over it, and put to it the Cruft 
of a French Roll, or two, foaked in fome of the Broth the 
Partridges were boil’d in; put a Brace of roafted Partridges 
in the Middle, and ferve away hot. 


4 Pottage a la Houzarde. 


AKE two Chickens, pick them’ vefy clean, trufs 
them, and put them ih the Broth-pot for half an Hour, 
then take them out, and cut them in Piecesas for a Fricafey, 
and put them into a Stew-pan with fome melted Butter, fea 
‘foned with Pepper, Salt, fweet Herbs, and fine Spices, and 
_rafped Bread, and Parmefan Cheefe, upon:them, one after 
another, as you do Smelts, or fried Gudgeons; then put them 
handfomely in a Pafty-pan, and let them take a fine Colour. 
inthe Oven. Take a French Roll, cut it in Slices, make a 
Layer of Bread in.your Soop-Dith, and another of Parme- 
Jaw Cheefe, another of Cabbage, and one of Bread over all, 
“that the Cabbage may not appear; put your Dith on the 
Stove, with fome good Broth in it; let it fimmer till the 
Bread be almoft dry; then drudge it with Parmefan Cheefe, - 
and brown it with the Cover of a Pafty-pan; then fhove a 
thin Skimmer under your Bread in the Dith, and put in fome 
Broth till your Bread {wims in it. When it is ready to {erve, 
lay your Chickens on handfomely, and ferve it hot. 
ee ts dai Cz ov Pottage: 
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Pottage, of Rice, the Polith Way, called Rouilole. 


IC K and wath your Rice very clean, put it in a Pot 

with a Knuckle of Veal, and a Fowl cut in Quarters ; 
moiften them with hot Water, and let them boil very flowly; 
put ina Handful of Parfley-leaves and Roots, a good Pinch 
of Mace pounded, a Pinch of Pepper, and a Piece of Butter ; 
boil it gently, and keep it from thickening; give it a good 
‘T'afte, and juft before you ferve, put in a Handful of Parf- 
ley, and difh up your Pottage in the Dith you ferve it up in; 
put your quarter’d Fowl upon it, and ferve it up hot. 


A Rice Olio, with a Cullis a la Reine. 
B O1L a Fowl with your Rice, in a Pot of good Broth, 


and make a white Cullis thus: Take a Piece of Veal 
and Ham, and cut them like fmall Dice, add an Onion, with 
fome good Broth; take the White of a roafted Fowl, and 
pound it ina Mortar ; when pounded, take the Meat out of 
your Cullis, and put in the White of your pounded Fowl; 
jtrain it all through a Strainer, and put it to your Rice, and 
put your Fowl! in the Dith that you ferve your Pottage in: 
Let it be well tafted, and ferve it hot. 


A Pottage of Spanifh Cardoons. 3 


AKE a French Roll or two, and having cut off the 

Crufts, put them into a Stew-pan, with fome good 
Broth, let them take a Boil or two; when your Crufts are 
tender, put them in your Soop-Dith, and garnifh your Dith 
with Cardoons ; then lay on your Crufts two Partridges, or 
two Pigeons, which you muft have ready, or elfe a little 
Loaf of Prefitrolle and fome Hearts of Cardoons in thin 
Slices over it: Pour over it fome good Veal Gravy half 
thickened, let it be well tafted, and ferve it hot. When the 
Veal Gravy is thus prepared, then take a Pound and a half 
of a Fillet of Veal, and a little Piece of Ham, cut both in 
Slices, and garnifh the Bottom of a large Stew-pan with. 
it, and an Onion, a Carrot, and a Parfnip ; cover it, and let: 
it ftew gently on a Stove: When the Liquor flicks to the: 
Pan, and has taken a fine Colour, put in a Piece of Butter,, 
and drudge it lightly over with Flour, then tofs it round! 
about feven or eight Times over the Stove, and put to itt 
half good Broth, and half Gravy ; feafon it with a white: 
‘Chibbol, alittle Parfley, a little {weet Bafil, a few Mufhrooms,, 


and ‘Truffles, if you have any, and with two or three: 


Cloves s; 
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Cloves ; let it all boil gently, then take out the Slices of 
Veal, and ftrain the reft through a Strainer ; let it be of a 
good Colour, and ufe it to throw on your Pottage. 


An Onion Soop. 


thirty Onions, flice them thin, and fry them 
brown, but take Care not to let them burn to the Pan; 
drain them well from the Fat. then put them into a clean 
Stew pan, with fome fmall Broth, and let them itew till 
tender, then put in Pepper and Salt, to your T'afle, with 
more Broth, and ftir in half a Pound of Butter. Serve it up 
with fome Slices of Bread toafted, or dried before the Fire. 


Another Onion Soop. 


AKE half a Pound of Butter, put it in a Stew-pan, 
on the Fire, let it all melt, and boil "till it has done 
making any Noife ; then have ready ten or a Dozen mid- 
cling Onions peeled, and cut fmall, throw them into the 
Butter, and let them fry a Quarter of an Hour; then fhake 
ina little Flour, and ft’r them round ; fhake your Pan, and 
let them do a few Minutes longer, then pour in a Quart or 
three Pints of boiling Water, ftir them round, take a good 
Piece of upper Cruit, of the ftaleft Bread you have, about 
as big as the Top of a Penny Loaf, cut {mall, and throw 
it in ; feafon with Salt to your Palate, let it boil ten Minutes, — 
flirring it often ; then take it off the Fire, and have ready the 
Yolks of two Eggs beat fine, with haif a Spoonful of Vine- 
gar; mix fome of the Soop with them, then ftir it into your’ 
Soop, mix it well, and pour it into your Dith. 


4n Ege Soop. 
PRYEAT the Yolks of two Eggs in your Dihh, with a Piece 


EJ of Butter as big as a Hen’s Egg, take a Tea-kettle of 
boiling Water in one Hand, and a Spoon in the other, pour 
in about a Quart by Degrees, and keep ftirring it all the 
Time well, till the Eggs are-well mix’d, and the Butter 
melted ; then pour it into a Sauce-pan, and keep ftirring it: 
all the Time, till it begins to immer; take it off the Fire, and. 
pour it between two Veflels, out of one into the other, till it 
is quite fmooth, and has a great Froth; fet it on the Fire 
again, keep ftirring it “till it is quite hot, then pour it into 
the Soop-Dith, and ferve it. oo 
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A Terrine a /a Bawaroife. 


a 6G A KE half a Dozen Quails all ready trufled, four 
5 middling Pigeons, two young Rabbits; cut off the 
Fiind-Legs,,.and lard them with Bacon, and the Backs with 
fmall Bacon, cut of the Heads and Flanks, and Jard them 
alfo. "T'ake an Eel cut in Pieces the Length of your Rab- 
bits ; put in your Stew-pan fome Slices of Veal and Ham, 
then put in your Quails and Legs of Rabbits, together with 
Champignons and ‘Truffles ; feafon it with Pepper, Salt, fweet 
Bafil, Onions, fome Slices of Lemons, and a Couple of 


. Glaffes of White Wine ; cover them ‘l'op and Bottom alike, 


cover the Stew-pan, fet it a ftewing with Fire under and over; 
it being half done, put in your Pigeons, with Veal Sweet- 
breads, and let it flew till done: Your Eels and Rabbits 
being larded, put a Stew-pan over the Fire, with half a 
Bottle of White Wine, feafoned with Salt, Cloves, fweet Ba- 
fil, and Onions ext into Slices; as fooh as your Wine boils, 
put in your Eels, let them boil a little ; after that take them 
out, and put your Rabbits in a Stew-pan, with fome Slices of 
Ham and Veal; moiften them with Broth, adding to it a 
Couple of Onions, and fo let them flew: When. they are 
ttewed, take them out, {train the Breth thro’a Silk Strainer, 
and put them again into your Stew-pan; then put them 
over the Fire, and det them ftew till they turn to Caramel; 
‘Chis done, put in your Rabbits and your Eels ; cover your 
Stew-pan, and put it upon hot Afhes, that. they may glaze, 
and your Eels may be quite done: Take out your Quails, 
Pigeons, and Rabbits Legs, plage them neatly in a Stew- 
pan; put the Stew-pan wherein they have been doing over 
the Fire, and moiften with a Ladleful of Gravy, and as 
much Cullis; fkim it well, then ftrain off this Cullis ; let 
it have a good Tafte; place your Quails, and Pigeons, Se 
in your ‘lerrine, ‘and pour your Cullis over them, with 
the Juice of a Lemon, and then your Rabbits and Eels 
glazed, crofs-ways,. laid upon them, and ferve them up 


hot. 


| A Spanifh Olio. | ; 
: AKE fomeGriftle of Beef from the lower Part of the 
Brifcuit, cut in Pieces, the Bignefs of two Fingers, and 
put them in Water; take alfo fome Griftle of a Breaft of’ 
Mutton, and fome Griftle of a Breaft of Veal, and Sheeps 


» Rumps, and cut them into handfome Pieces ; then garnifh a» 
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Broth-pot all round with Slices of Beef, an Inch thick, and 
put in your Griftle of Beef, with a good Quantity of Roots, 
a Bunch of Sellery very neat, becaufe it muft be ufed in 
ferving up, a Bunch of Leeks, moiften the Whole with Broth; | 
and when the Beef is fomewhat forward, put in your Griftle 
of Veal and Mutton, and Sheeps Rumps, two. Hogs Feet 
and Ears, two Partridges, two Pigeons, the Knuckle of a 
Ham, half a White Cabbage, being well blanched, drained, 
and tied up with Packthread ; feafon the Whole with Onions, 
and put ina Mignonette, and then cover it with Slices of 
Beef; take two Pounds of Veal, -cut them in Slices, and fet 
them to fweat gently over the Stove, till they ftick to the 
Stew-pan, but don’t let them burn ; put fome good Broth into 
it, and put itin your Olio.. Yeu muft put to fteep over Night 
fome Gravance, thateis; Spanifo Peas, in lukewarm Water, 
in the Morning pick- them clean one after another, then 
‘wait them in hot Water, and boil them in a Sauce-pan 
with good Broth. Your Olio being done, give it the belt | 
Taite you can; then take out all your Meat and Roots, and - 
put them in a large Difh; range handfomely in the Dith or 
_Olio-pot you ferve up in, your Griftles of Beef, Veal, Mut-. 
ton, and Roots, which muft be well cleaned: When every 
‘Thing is in good Order in your Diff, then put in your Hogs 
Feet and Eggs, Cabbage, Sellery, and. Leeks, in the fame 
Form:; add’ laftly your Gravance, with a little Olio Broth, 
and ierve it hot, You muft ferve it in covered China Cups, 
with Slices of toafted. Bread as big as your two Fingers ;" fill 
each Cup with Broth, and put a Toaft at their Sides. Take 
care yourBroth be well relifhed, and ferve it as hot as you: 
Can. 

: Another Way toa make an Olio. 

TS ILL a Pot that will hold three Gallons, with Waters 
ut ina Rump of Beef, two Neats Tongues, green 
boil’d and larded, alfo a Couple of dry’d Neats Tongues, 
and Bolognia Saufages ; boil them together, fkim the Pot 
well ; and when they have boil’d two Hours, put in Mutton, 
Pork, Venifon, and Bacon, cut in Bits as big as a Duck’s 
Ege ; put likewife Turnips, Carrots, Onions, and Cabbage, 
Cut in Pieces, the Bignefs of your Meat; fome Borage, En- 
dive, Marigolds, Sorrel, and other fweet Herbs, grofly fhred, 
_and fome Spinach whole ; and you may alfo add French Bar- 
dey, or Limes, dry or green. A little before you dith your Olio 
Out, put in fome Saffron, Cloves, Mace, Nutmeg, fc, Then 
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put into another Pot a Goofe or T urkey ; Capons, Pheafants, 
Widgeons, and Ducks, two of each; Partridges, Teals,.and 
Stock-Doves, four of each ; Snipes, half a Dozen ; Quails, 
two Dozen; and Larks four Dozen; boil them in Water 
and Salt. Alfo fet on ina Pipkin, with a little White Wine, 
itrong Broth, and {weet Butter, Bottoms of Artichoaks, and 
Chefnuts boil’d, and blanch’d, with a Couple of Cauliflowers, 
fome Bread, Marrow, Yolks of hard Eggs, large Mace, and 
Saffron: When thefe are ready, difh your Olio thus : Firft, 
your Veal, Beef, or Pork; then your Venifon, Mutton,,. 
Tongues, Saufages, and Roots over them all: Then next lay. 
your largeft Fowls: As firft a Goofe or Turkey, a Couple 
of Capons, a Couple of Pheafants, four Ducks, four Wid- 
geons, four Stock-Doves, four Partrid es, eight Teals, 
twelve Snipes, twenty-four Quails, and orty-eight Larks. 
‘Then pour in your Broth, and yut on your Pipkin of Cauli- 
Howers, Artichoaks, Chefnuts, fome Sweetbreads fry’d, Yolks 
of hard Eggs, Marrow boiled in {trong Broth, Piftachoes, 
‘Mace and Saffron, all being finely ftewed ; over all, fome red 
Beets, Slices of Lemon, Lemon-peel whole, and run it over 
with beaten Butter. Y 


Another W. ay. 


AKE any Sort of good Meat, Pazt of a Buttock of 
eS Beef, a Leg of Mutton, a Fillet of Veal, fome raw 
Gammon, Chickens, Pigeons, Partridges, and Quails,. and - 
fome Saufages, and a Cervelas, all roafted or fry’d brown: 
Pat all thefe into a Pot, one after another, according to the 
‘Time that each will require for boiling it, and make a 
thickening Liquor of brown Sauce to be mingled together, 
When it boils, fkim it well, feafon your Meat with Salt, 
Pepper Ginger, Nutmeg, Cloves, and Coriander Seed, 
pounded together; then add fome {weet Bafil and Thyme, 
tied up in a Linnen Cloth, then feald Turnips, Carrots, 
Parfnips, Leeks, Onions and Parfley Roots; alfo Cabbage, 
and other Herbs in Bunches. When your Pottage is boiled, 
break fome Crufts in Pieces, and lay a foaking in the Broth, 
having taken off the Fat, and feafoned it well. Before you 
ferve it up, put in a good deal more of the Broth, having 
taken off the Fat ; then drefs your Meats and Fowls; garnith 


~ them with Roots. 


Aa. 
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© An Olio far Days of Abftinence. 
ET Fifh Broth, and good Peas Soop, pat them into 
a Pot, with the Herbs and Roots mentioned in the 
other Receipt for Olio’s, and let them boil together as long 
as is requifite ; then drefs your Olio, with a Loaf of waite: 
Bread in the Midft of it, and garnith with Roots. 


A Rice Olio, with a Cullis of Crawfiih. 


ASH fome Rice very clean, and put it in a Pot of 

" good Broth; make it boil very flowly, and add halfa: 

Dozen live Crawfith: When your Rice is done enough, and 

well tafted, pour upon it a good Cullis of Crawfth, with the 

ba ; take the Crawfith out of your Pottage, and ferve it 
ot. 


4 Pottage of Wood-Pigeons, by way of an Olio. 


FTER your Wood-Pigeons are truffed, blanch them, 
in Water, and put them in the Pot with fome good 
Gravy, a Bunch of Roots, fuch as Carrots, Turnips, Parf- 
nips, <¢. fame young Onions, a Faggot of Sellery, anda | 
Bunch of fiveet Herbs; when all are boiled, prepare the 
Crufts of Rolls. as ufual, in the fame Broth your Wood- 
Pigeons are done in; then put the Bread in your Soop-Dithy 
and over it your Wood-Pigeons. Garnifh the Rim of your 
Dith with the Roots, pouring in good Veal Gravy. over 
all; then ferve it hot: The Garniture fhould only juft cover 
the Rim of the Dith, in order to have Room for the Soop. © 
You may make Ufe of Quails, or any other Fowl, and 
Wood-Pigeons may ferve for Cabbage Soop, as you think 
fit. ; 


A Pottage of Teals, or other Birds, with Muthrooms, 


E:T fome Teals, or fuch like Birds, draw and trufs 
them ; lard them with large Lardoons of Bacon well 
feaioned, then half roaft them, and take them off, and fet 
thern a doing ina Pet, with fome good Broth, Pepper, 
and Salt, and a Bunch of fweet Herbs; when they are half 
done, have fome picked Mufhrooms in Readinefs, cut them 
in {mall Dice, anc tols them in melted Bacon, putting two 
good Pinches of Flour to them; your Muthrooms being 
enough, put them into the Pot where your Teals are boil- 
ing, let them all boil well together; when the. Broth is _ 

C5 enough — 
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_ _ enough, order the Crufts of French Rolls as ufual, and put 
them in your Soop-Difh, and put your Teals on the Crufts; 
and before you ferve up, put fome good Gravy to them, with 
the Juice of a Lemon. Garnith the Rim of your Dith with 

ufhrooms prepared in the following manner: Take as 
many {mall Muthrooms as will ferve to garnifh your Dith, 
pick and wath them, and put them in a Stew-pan, with the 
Juice of a Lemon, a little Salt, and fome Broth; when they 
are done, garnifh the Rim of your Difh with them; but let 


them be very white: Another Time you may force them for 
the fame Garniture. 


A Bain-Marie. ; 
: Cs ET three Pounds of Beef, three Pounds of Fillet of 
. “SJ Veal, and a Pound of a Leg of Mutton, the whole 
: without its Fat, with a Capon and a Partridge; take an 
" earthen Pot big-enough to hold all this Meat; {cald the Pot 
~~ before you ufe it, then put into it the Meat aforefaid, and 
feafon it with an Onion ftuck with two Cloves, and a little 
: Salt, pour into it three Pints of Water, cover the Pot, and 
Ktop it round clofe with Pafle and Paper, to keep in the 
‘Steam, Put on the Fire a large Kettle of Water, and fet 
e eqs , ° e 
3 at a boiling; then put your earthen Pot into this Kettle, 
and keep fo much Water always boiling, ready to put into 
the Kettle, as the other waftes, keep always filling fo for the 
Space of five Hours; after which, take it off, and open it, 
and ftrain the Broth thro’ a Sieve or Napkin, let it fettle, - 
 'Phis is ufed for fick People, or to foak Crufts in for Pot- 
tages; and when you have a Mind to do it with Rice, you 
_ need only to fill the Belly of the Capon with Rice, picked 
_ very clean, and do it the fame Way as above-mentioned. 


Plumb-Pottage for Chriftmas. 
"T \O ten Gallons of Water take a Leg and Shin of 
B Beef, boil it very tender, and when the Broth is 
frong enough, ftrain it out, wipe your Pot, and put the 
Broth in again ; flice fix French Rolls, the Crumb only, and 
mittony it, thatis, foak it in fome-of the Fat of the Broth 
over a Stove a Quarter of an Hour, then put in five Pounds of | 
Currants well wafhed, five Pounds of Raifins, ahd two Pounds 
of Prunes ; let them boil till they {well ; then put in three 
Quarters of an Ounce of ‘Mace, half an Ounce of Cloves; 
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Take off the Pot, and put in three Pounds of Sugar, a little — 
Salt, a Quart of Sack, and a Quart of Claret, the Juice of 
two or three Lemons. You may put in a little Sagoe if you 

like it. Pour this into earthen Pans to keep it for Ufe. | 


Another. 


A KE two Gallons of ftrong Broth, put to it two 

Pounds of Currans, two Pounds of Raifins of the 
Sun, half an Ounce of {weet Spice, a Pound of Sugar, a 
Quart of Claret, a Pint of Sack, the Juice of three Oranges 
and three Lemons; thicken it with grated Bifcuits, or Rice 
Flour, with a Pound of Prunes. 


Plumb Pottage another Way. 


a KE a Leg of Beef, and four Gallons of Water, 

boil it till the Beef is tender, then ftrain it off, and put 

the Liquor in the Pot again, then put in a Pound of Prunes, * 
a Quarter of an Ounce of Cloves, half an Ounce of Mace, 

two Nutmegs beat and put in a Bag; let it boil half an Hour, 

then put in five Pounds of Currans, and three Pounds of 
- Raifins, and let it boil half an Hour longer; then put in 

a Quart of ftrong Beer, and let it boil up, then take it off, 

and put in two Pounds of Sugar, the Juice of two Lemons ; 

_ putit in an earthen Pan, and keep it for Ufe. Serve it hot 

in as you want it. 


To make a Veal Glue, or Cake Soop, to be. carried in rhe 
Pocket. | 


“AK E a Leg of Veal, ftrip it of the Skin and the Fat, 
then take. all the mufcular or flefhy Parts from the 
Bones ; boil this Flefh gently in fuch a Quantity of Water, 
and fo long a Time, till the Liquor will make a ftrong Jelly 
when it is cold: This you may try by taking out a {mall 

Spoonful now and then, and letting it cool. Here it is to 

be fuppofed, that though it will jelly prefently in: fmall 

Quantities, yet all the Juice of the Meat may not be extraét- 
ed; however, when you find it very flrong, ftrain the Li- 
quor through a Sieve, and let it fettle ; then provide a large 
Stew-pan, with Water, and fome China Cups, or glazed 
earthen Ware; fill thefe Cups with Jelly taken clear from 

the Settling, and fet them in a Stew-pan of Water, and let 

_the Water boil gently till the Jelly becomes as thick as 

_ Glue; after which, let them ftand to cool, and then turn out 
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the Glue upon a Piece of new Flannel, which will draw 


out the Moifture; turn them once in fix or eight Hours, 
and put them upon a frefh Flannel, and fo continue to do til! 


they are quite dry, and keep it in a dry warm Place: This. 


will harden fo much, that it will be {tiff and hard as Glue 
ina little Time, and may be carried in the Pocket with- 
out Inconvenience. You are to ufe this by boiling about a 
Pint of Water, and pouring. it upon a Piece of the Glue or 
Cake, about the Bignefs of a {mall Walnut, aad itirring it 
with a Spoon till the Cake diffol ves, which will make very 
{trong good Broth. As for the feafoning Part, every one 
may add Pepper and Salt as they like ic, for there muft be 


nothing of that Kind pat among the Veal when you make - 
the Glue, for any Thing of that Sort would make it mouldye 


As we have obferved above, that there is nothing of Seafon- 
- ing in this Soop, fo there may be always added what you 

defire, either of Spices or Herbs, to make it favonry to the 
Palate ; but it muft be noted, that all the Herbs that are ufed 
on this Occafion, mutt be boiled tender in plain Water, and 
that Water muft be ufed to pour upon the Cake Gravy in- 
itead of fimple Water: So may a Dith of good Soop be 
mace without Trouble, only allowing the peed of 
Cake Gravy anfwering to the abovefaid DireSion - Or if 
Gravy be wanted for Sauce, double the Quantity may be ufed 
that is prefcribed for Broth or Soop. There has been made 
a Cake Gravy of Beef, which, for high Sauces and firong 
Stomachs, is ftill of good Ufe; and, therefore, we thali 
here give the Methad of it. 


. 10 make Cake Soop of Beef, tc, 


4 

ET a Leg, or what they call, in. fome Places, a Shin 
€; of Beef, prepare it as prefcribed above for the Le 
-of Veal, and ufe the mufcular Parts only, as dire&ed:in the 
foregoing Receipt, doing every Thing as above-mentioned, 
and you will have a Beef Glue, which, for Sauces, may be 
more defirable in a Country Houfe, as Beef is of the 


ftrongeft Nature of any Flefh: Some prefcribe to add to the 


Bleth of the Leg of Beef, the Fleth of two old Hares, and 
of old Cocks, to flrengthen it the more; this may be done 
at Pleafure, but the Stock of all thefe Cakes, Gravies, or 
Glues, is the Firft, Thefe, indeed, are good for Soaps and 
Sauces, and may be enriched by Sellery, Chervil, Beet, 
Chards, Leeks, or other Soop Herbs, A little of this is 


alfo, 
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alfo good to put into Sauces, either of Flefh, Fifh or Fowl, 
and will make a fine Mixture with travelling Sauce. 


Jo make Broth for Breakfaft. 


“7 “AK E the Chine of a Rump of Beef, the Crag End 

. of a Neck of Mutton, a Neck of Veal, a Knuckle 

of Veal, and a Couple of Chickens: Pound the White, or 

Breafts of the Chickens in a Mortar, with fome Crumb- 

Bread foaked in Broth. Then all being well feafoned, ftrain 

it through a Sieve, and pour it on Crafts. of Bread, laid 
fimmering in the fame Broth. 


Fo make White Broth. 


ARBOIL a Capon or Pullet; take the Fleth from the 
Bones ; put it into a Stew-pan over a Chafing-Dith of 
Coals, add to it as much boil’d Cream as you think will 
be fufficient; thicken it with Eggs, Flour and Rice, and add 
the Marrow of one Bone, and fome of the Broth the Fowl: 
was boil’d in, a Gill of Mountain, or Sack ; feafon: with Sale, 
and, when fufficiently thicken’d, ferve it up. 


To make Calves-Feet-Broth. 


OIL the Feet in juft fo much Water as will make a good 

B Jelly, then ftrain it, and fet the Liquor on the Fire © 
again, putting in two or three Blades of Mace; put about — 
half a Pint of Sack to: two Quarts of Broth; add half a 
Pound of Currants pick’d and wafh’d, and when.they are 
plump’d, beat up the Yolks of two Eggs, and mix them with 
a little of the- cold Liquor, and. thicken it carefully over a 
gentle Fire ; then feafon it with Salt, and fweeten it with Su- 
gar to your-Palate ; then ftir in a Bit of Butter, then put in 
the Juiceand Peel of afrefh Lemon, juft before you take it.off, 


Mutton. Broth.. 


AKE a Neck of Mutton about fix Pounds, cat-it in 

two, boil the-Crag in aGallon of Water, fkim it well, 

then put in {weet Herbs, an Onion, and a Cruit of Bread, 

When it has boiled an Hour, put in the other Part of the 

Mutton, a T'urnep or two, a few Cives, and a little Parfley 

chopp’d {mall; feafon it with Salt; you may put in a Quar- 

ter of a Pound of Barley or Rice, but fome like it thicken’d 

~ with Oatmeal, fome with Bread, as they fancy If you boil . 

- Turneps for Sauce, don’t boil them all with the Broth, they 
~ will make it too firong, 
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A good favoury Broth for Mornings. 


= iy AKE very good Broth with fome Lean of Veal, 

. Beef, and Mutton; and with a brawny Hen, or young - 
Cock ; after it is fkimm’d, put in an Onion quarter’d, and, 
if you like it, a Clove of Garlick, a little Pariley, a Sprig 
of Thyme, as much Mint, a little Balm, fome Coriander - 
~ Seed bruifed, and avery little Saffron, a little Salt, Pepper, 
and a Clove, when all the Subftance is boiled out of the 
Meat, and the.Broth very good, you may drink it fo, or 
pour a little of it upon teaited fliced Bread, and ftew it till 
the Bread has foak’d up all that Broth, then add a little more, 
and ftew ; fo adding Broth by little and little, that the Bread 
may imbibe it and {well ; whereas, if you drown it at once, 
the Bread will not fwell, and grow like a Jelly; and thus 
you will have a good Pottage: You may add Cabbage, or 
Leeks, or Endive, or Parfley-Roots, in the due Time, be- 
fore the Broth has ended boiling, and Time enough for them 
to become tender. In the Summer you may put in Lettuce, 
Sorrel, Purflane, Borrage, and Buglofs, or what other Pot. 
Herbs you like; but green Herbs take away the Strength 
and Cream of the Pottage. } sae! . 


To make an Afparagus Soop. - 


A KE twelve Pounds of lean Beef, cut in Slices, then, 
put a Quarter of a Pound of Butter in a Stew-pan 
over the Fire, and put your Beef in ; let it boil up quick till 
it begins to brown, then put in a Pint of brown Ale, and a 
Gallon of Water, cover it clofe, and let it few gently for 
an Hour and half ; put in what Spice you like in the Stew- 
ing, and ftrain out the Liquor, and fkim off all the Fat 3 
then put in fome Vermicelli, and fome Sellery, wafhed and 
cut fmall, half an Hundred of Afparagus cut {mall, and Pa- 
lates boiled tender, and cut; put all thefe in, and let them 
boil gently tilf tender ; juft as it is going up, fry a Handful 
of Spinach in Butter, and throw ina French Roll. : 


Another Way. : oa 

"AVING got fome ftrong Beef Broth, or Mutton, or 

& # both, boil in it a large brown Toatt, a little Flour fift- 

ed from Oatmeal, and three or four Handfuls of Afparagus 

cut {mall, fo far as they are green, fome Spinach, white _ 
Beets, and what Herbs you like, a little Sellery, and a few. 

Sprigs of Parfley; bake fome fmall white Toafts, pula ait 
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them, and pour your Soop upon them; the brown Bread» 


miuft be ftrained off before your Afparagus is put in ; then 
feafon it to your Tafte. 


A Cucumber Soop. 


AKE a Houghil of Beef, break it fmall, and put it. 

into a Stew-pan, with Part of a Neck of Mutton, a 
little whole Pepper, an Onion, and a little Salt; cover. it 
withWater, and let it ftand all Night, then ftrain it, and take 
off the Fat; pare fix or eight middle-fiz’d Cucumbers, and 
flice them, not very thin, ftew them in a little Butter,. and. 
a little whole Pepper; take them out of the Butter, and put 
them into the Gravy. Garnifh. your Difh with Rafpings of 
Bread, and ferve it up with Toafts of Bread, or French Roll.. , 


‘An Onion Soop, called, The Kine’s Soop. 


“FAKE fome Onions cut in very thin Slices, ftew them 
till tender, in a {mall Quantity of Water, then add 
Milk, let it all boil together, at half leaft an Hour, with a 
pretty many Blades of Mace,and a Quarter of a Pound of freth 
Butter ; a little before it is taken up, thicken it with the 
Yolks of two Eggs well beaten, and fome Parfley, pick’d 
and chopp’d very {mall ; falt to your Tafte: Serve it up 
with Toafts cut in Dice. 
About four large Onions will do to two Quarts of Milk. 


A Purflane Soop. 


| HEN your Purflane is young you need only cut the 
Sprigs off, but keep their whole Length ; boil them 

in afmall Kettle, with fome Peas Soop and Onion-juice, 
both of the fame Quantity; when your Purflane is boiled 
enough, foak fome Crumbs in Broth, then dith and garnith 
it with the faid Purflane ; let the Broth be relifh’d, pour it 
over, and ferve it up hot. : 


To make Pottage without Water. 
of. AKE a good Piece of Beef, a Piece of: Mutton, and 
fome Fillet of Veal, a Capon, a Couple of Partridges, 
and four Pigeons; let your Meat be well beaten, and your 
Fowls well trufs’d, then put them into a Pot with Parfnips 
-and Onions fhred, and Parfley Roots, feafon them with Salt, 
_ and all manner of {weet Herbs; ftop up the Edges of your 
_ Pot with Paper and Pafte, fo as all the Steam may be kept 
an, and that no Air may come out or get in ;,4et this Pot in- 
1 % to 
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to a Kettle of hot Water, the void Places ftuff’d with. Hay, 
to keep the Pot upright and fteady. Keep the Kettle conti- 
nually boiling for fix or eight Hours ; then uncover it, pour 


off all the Gravy of the Meat, and clear it from the Fat; 


then take out your Fowls and mince them, and farce a Loaf 
with. them, with good Garnitures ; then foak both the Loaf 
and. Soop in good Gravy, and make a Ragoo of all Sorts of 
Garnitures fry’d in Lard, pour thefe upon them; then.drefs 
the whole Mefs with farc’d Cocks-Combs, Veal Sweetbreads, 
or fomething elfe of the like Nature, and ferve it up to 


Table. 
To make Pottage tke French Way. 


PTAA K E hard Lettuce, Sorrel and Chervil, of each a like 
uantity, or any other Herbs you like, as much as a 


half Peck will hold prefs’d down; pick, wath them, and 


drain them, put them into’a Pot with a Pound of frefh Butter, 

and fet them over the Fire, and as the Butter melts, ftir 

them down in it, till they are all as low as the Butter ; then” 
put in fome Water, a little Salt, fome whole Cloves, and a 
Croft of Bread, and when it is boil’d, take out the Cruft 
of Bread, and put in the Yolks of a Couple of Eges well 

beaten, and ftir them together over the Fire; lay into a 
deep Dith fome thin Slices of white Bread; pour it in, ferve 
ep. . 

Another French Pottage. 


io pe E about eight or ten Pounds of Beef, and two or 


three Knuckles of Veal, and a few fweet Herbs tied 
up together, and half a Dozen Anchovies; boil them in 
three Quarts of Water, until “tis boiled away to three Pints ; 
then ftrain through a thin Cloth, and when you are ready to 
ufe, take as much as will ferve your Turn, and {et it over 
a Charcoal Fire; then take a Duck or Pullet, and take of 
the Skin; then take a few {weet Herbs, and fhred them fmall; 
then take two or three Eggs, and a little Nutmeg and Salt, 
and beat them all together; then roll the Duck or Pullet in 
them, and roaft it yellow, and lay it in the Middle of the 
Dith ; then take fome French Bread, cut Sippets thin, take a 


little Spinach and Parfley and cut it together, bat not. very 


{mall, and put them a-top of the Pottage, and ferve-them 
wp. a : tS Rae 
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Yo make Pottage rhe Italian Way. 


B OIL green Peas in fome ftrong Broth, with interlarded: 
Bacon cut into Slices; when the Peas are boiled, put 
to them Pepper, Annifeeds, and chopp’d Parfley, and ftrain: 
- fome of the Peas to thicken the Broth; let it have a Walm 
or two, and ferve it on Sippets with boil’d Chickens, Pigeons, 
Lamb’s Head; Duck, or any Fowl ; you may, if you pleafe,. 
thicken the Broth with Eggs. ® 


A Pottage a la Reine. 


EAT Almonds, and boil them in good Broth, a few 

Crumbs of Bread, the Infide of a Lemon, and a Bunch 
of {weet Herbs, ftir them often, ftrain them, then foak 
’ Bread in the beft Broth, which is to be thus made; bone a 
Capon or Partridge, pound the Bones in a Mortar, then boil 
‘them in ftrong Broth, with Mufhrooms, then ftrain them 
‘through a Linen Cloth, with this Broth foak your Bread ; as 
it foaks, fprinkle it with the Almond-broth: Then put a lit- 
tle minced Meat to it, either of Partridge or Capon, and ftill 
as itis foaking, put in more Almond-broth, wntil it be full, 
then hold a red-hot Iron over it; garnifh the Difh with 
Pomegranates, Piftachoes, and Cocks-combs. 


P To make Pottage de Santé. 
Pp U Tinto a Pot good Broth, made of Buttock of Beef, 
Knuckle of Veal and Mutton, together with Capons or 
fat Pullets ; feafon the Broth very well,. then foak in fome 
Crufts, while you are boiling Sorrel, Purflane, Chervil, &. 
in another Pot, all cut very fmall; with thefe Herbs you 
may garnifh your Pottage and Fowls, or you may ftrain. 
them, fo that you may put nothing in it but the Broth and. 
good Gravy when you ferve it up to Table. 


To make Pottage Profitrolle. . 


A KE a French Loaf, farce it, and foak it in good 
Veal Gravy, and good Broth; drefs it upon other 
foaked Crufts, with a little of Partridge or Capon Hafh; 
then having a good Cullis ready, with the Meats of which 
the Gravy was made, ftrain it, and pour it upon the Pot- 
tage; when you ferve it up, lay a handfome Artichoke Bot- 
tom upon the Loaf, with fome Mufhrooms on the Infide; 
-garnifh with Fricandoes or Veal Sweetbreads. 


Summer 
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Summer Pottage. 


A KE a Shin of Beef, Scrags of Mutton or Veal, chop’ 

the Meat in Pieces, and boil them gently in a fufficient . 
Quantity of Water for fix or eight Hours, being cover'd 
clofe ; when they have boiled three or. four Hours, put in 
two or three Onions, and half an Ounce of white whole Pep- 
per, tied up in a Linen Rag; when the Meat is boil’d to 
Rags, ftrain all through a dite Hair Sieve, {queeze it hard, 
then put in fome Nutmeg, Cloves, and Mace, put in a {mall 
Fageot of fweet Herbs, of Sorrel, Beets or Endive, and 
Spinach, of each a Handful, fhred grofly; boil thefe for a 
while, then difh up your Pottage with roafted Pigeons or 
Ducks in the Middle of it, and {mall'Slices of Bacon fry’d, 


_ toafted white Bread in {quare Slices, Saufages cut into little 


Bits, and fry’d Balls; you may alfo add Gravy and Palates, 


-and Cocks-combs boiled in Water tender, and” peel’d, ‘cut 


into Jong Bits ; in Afparagus Time, add Afparagus cut into: 
Bits, with long green Peas put in before the Herbs ;. before 
you ferve it up, while you are difhing of it, fet it over a 
Chafing-dith, and make it boil; and boil the Palates and 
Cocks-combs in a little Broth; before you put them into-the’ 
Pottage ; you may alfo' add Lamb-ftones and Sweetbreads, if. 
you pleafe. 


Yo make Pottage without the Sight of Herbs. ~ 


AT INCE feveral Sorts of fweet Herbs very fine, Spi- 
nach, Scallions, Parfley, Marygold Flowers, Sue- 


cory, Strawberry, and Violet Leaves, ftamp them with Oat- 


meal in a Bowl or Mortar ; then ftrain them with fome of 
your Broth, boil your Oatmeal and Herbs, with Mutton, 
feafon with Salt, ts’. when all is enough, ferve it up on 
Sippets. 2 al oe 


Jo make Broth with Fleth. 


3 ee he A KE Slices of Beef, of a Fillet of Veal, and of 2 


Leg of Mutton roafted, without any Fat; put thefe 
into the Pot when the Water is cold, let it boil over a gentle 
Fire, fkim it well ; then add your Fowls, according to what 
Soop you would have. If it be for Bifques, boil in this 
Broth, Chickens, - Quails, or Pigeons, each of them by 
themfelves, with Slices of fat Bacon and Lemon to keep them 
very white; and you muft likewife add to your Stock of- 
Broth fome Fowls to ftrengthen it, Let it be feafon’d <x 
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Salt, Roots, Onions, and Cloves, and boil it as long as you 
think fit. 

This is a general Broth to be ufed to moiften all Sorts of 
Cullifes made of Flefh and Legumes. It ferves for alf Sorts 
of Soops ; it is nothing but the different Meats we put to 
them and the Garnifhing, whether they be Cullifes or Le- 
gumes, that diftinguifh the different Soops from one an- 
@ther, 2: slo 
Fat Broth. 

OIL Part of a Buttock and Leg of Beef with other, 

B Meat, and take out the Gravy and Broth, and ftrain 
dtthro’ a Linen Cloth; then boil them a fecond Time, and 

take out the Broth again, keeping both thefe Sorts hot a- 

part. ‘The firft will be: good to be put to Capons, young) 

'Turkeys,Veal, and other farced Meats, that are to be ferv’d 
‘up in white Pottage. 3 

Capon or Veal Broth ought to be ufed to foak young 

Pigeons for Bifques; and with the Broth of the Bilques a 

Cullis may be made for Pottages a /a Reine and @ la Royale. 
And the Broth of farced Meats will ferve to make a Cullts, 

for the fame Sorts of Meat, wx. young Turkeys and Pul- 

lets, Knuckles and Breafts of Veal, and other Joints of 

Meat, that ought to be farc’d and parboil’d. 3 

The fecond Sort of Broth is to put into brown Pottages, 
wiz. Ducks, Teals, Rabbits, Ringdoves, Larks, Pheafants, 

Thrufhes, Cabbage, Turnips, and other Roots; and the 

brown Ingredients, which ferve to thicken them, are to be, 

mixed with the fame Broth. , 


To make Fih Broth. 


A KE Tenches, Carps, Pikes, and Eels, prepare them 

for boiling ; then cut them in Pieces, and put them, 
into a Kettle with Water, Salt, Butter, an Onion ftuck with 
Cloves, and a Bunch of fweet Herbs. Let it boil an Hour 
and half, then ftrain it through a Napkin, and divide it into ; 
three leffer Kettles: Into one of them put the Pickings or — 
Cullings of Mufhrooms, and ftrain them through a Sieve 
pal a Cullis, ~a flic’d Lemon, and fome fry’d wheaten 

our. . . 


Another 
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Another Fith Broth. 


. U T Onions, Carrots, and Parfnips into Slices, then 
LA put them into a Stew-pan with a Lump of Butter, and - 
fet them a ftewing with Juice of Onions: When thefe are: be- 
come brown, put them into the Stew-pan, and. give them 
two or three Turns: Let the whole be moiftened with a 
clear Puree ; then put in a Bunch of Parfley, Cives, fweet 
Herbs, Salt, and Cloves, and fome Mufhrooms: Let all thefe 
boil together for an Hour; then ftrain it thro’ a Sieve into 
another Kettle, and ufe it to fimmer Fith Soops. 
Note, That Carp is the beft Fith to make Fith Broth. 


Another Fith Broth. 


é: S ET fome Water over the Fire in a Kettle proportioned 

to the Quantity of Broth you would make ; put in the 
Roots of Parfley, Parfnips, and whole Onions, all Sorts of 
Pot Herbs, a Handful of Pariley, and Sorrel and Butter 3 let 
the whole be well feafoned ; then put in the Bones and Car- 
cafes of the Fith, the Fleth of which you have ufed for 
Farces, and alfo the Tripes of them, being well clean’d, 
fome Tails of Crawfth pounded in a Mortar, and four or 
five Spoonfuls of the Juice of Onions; let this be all well 
feafoned and boiled, then ftrain it through a Sieve; put it 
back into the Kettle, and keep it hot to fimmer your Soops, 
to boil your Fifth and other Thi ngs, 


To make Meagre Broth for Scop with Herbs. 


E T ona Kettle of Water, put intwo or three Crufts of 
S Bread, and all Sorts of Herbs, feafon it with Salt ; pat 
in Butter, and a Bunch of fweet Herbs; boil it for an Hour 
and a Half, then ftrain it through a Sieve or Napkin, ‘This 
will ferve to make Lettuce Soop, Artichoak Soop, Afparagus 
Soop, Succory Soop, and Soop de fanre with Herbs. 


Gey Jelly Broth for Confumptive Perfons. 


ET a Joint of Mutton, a Capon, a Fillet of Veal, and: 

’ three Quarts of Water, put thefe in an earthen Pot, 

- and boil them over a gentle Fire till one Half be confumed : 

_ then {queeze all together, and ftrain the Liquor thro’ a Lin- 
nen Cloth. 


A Pot- 
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A Pottage of Goofe-Gibblets. 


W * EN you have fcalded and cleaned your Goofe- 
} Gibblets, boil them in fome good Broth, feafoned 
with a Bunch of fweet Herbs and Salt; when they are 
boil’d cut them into Pieces, and put them ina Stew-pan ; 
then put a white Cullis, or a green or Lentil Cullis, and 
keeping them hot, take the Cruits of a French Roll, and put 
them in a Stew-pan with fome good Broth; let them fimmer 
till they are well foaked and tender ; put them in your Soop- 
Difh, covered with your Goofe-Gibblets; then caft your 
Cullis upon them, and ferve them hot. Obferve the fame 
Method with the Gibblets of other Fowl. 


A Calt’s Head Soop. 


A Ge KE a Calf’s Head, ftew it tender, then ftrain off 
-§ the Liquor, and put into ita Bunch of fweet Herbs, 
Onion, Mace. fome Pearl Barley, Salt and Pepper, boil all 
a {mall Time. Serve up with the Head in the Middle 
boned. 
- Garnifh with Bread toafted brown, and grated round the 
Rims, 
A Pottage of a Fow/. 
RAW and trufs your Fowl neatly, blanch it in boiling 
Water, and lard the Breaft with fat Bacon; boil it in 
fome good Broth, with an Onion ftuck with Cloves ; let it be 
‘boiled enough, and fet it on hot Afhes ; take fome French 
Rolis, cut the Cruft all off, and put them a fimmering in 
Broth as ufual ; then difh it up, putting your Fowl with a 
Cullis over it; garnifh the Rim-of your Dith with Cocks- 
combs, or Sweetbreads, cut in long thin Slices, and ferve it 
hot. Another Time you may put on a good clear Veal 
Gravy, or a Cullis of Veal and Ham. 


A Pottage of Parmefan Cheefe. 


r SAKE fmall rafped Loves of the Bignefs of a mid- 
dling Onion, dip them in a little melted Butter, and 
drudge them with Parme/an Cheefe; put them in the Oven 
to take a fine Colour; boil fome Crufts of French Rolls, as 
ufual, in a Stew-pan, with good Broth ; when tender, put 
them into your Soop Difh, and over the Crufts put fome 
minced Partridge, and over that rafped Parmefan Cheefe, 
_and put this likewife into the Oven to take a fine yg Co-* 
ee aaa | Our; 
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Jour; take all out, and garnifh the Difh with the little 
Loaves ; you muft have a large one prepared after the fame 
Manner, and forced with minced. Partridge, to put in the 
Middle of the Difh. Serve it hot. 


A Pottage of a Lamb’s Head. 


CALD your Lamb’s Head and Feet, boil them, with 

the Livers and fome middling Bacon, in a Pot of good 
Broth; then foak your Crufts as ufual, and place the Head 
‘upon them in the Soop-Dith ; garnith it handfomely with the 
Livers and Feet; fry the Brains with the Yolk of an Egg 
‘and fome Crumbs of Bread, and let them take a fine Co- 
: four ; then put them in their Place, and, upon the Whole, 
throw a white Cullis well tafted, made of Veal, Slices of 
) - Ham, Onions, Muthrooms, Parfley, Cloves, Crumbs of 


Bread, &c. pounded in a Mortar, with a Moiftening of 
‘Broth ; let it be well tafted, and {erve it hot. tee] 

In the Room of a white Cullis you may ufe a good Cullis 
of Peas, and garnifh as above, or make ule of green Peas, and 


: a Cullis of the fame, according to the Seafon. 

ai is A Hare Soop.” 

E T your Hare be cut in fmall Pieces, wath it, and put 
; it into a Stew-pan, with a Knuckle of Veal; put in a 


Gallon of Water, a little Salt, and a Handful of {weet 
| Fferbs ; let it ftew till the Gravy be good; fry a little of 
‘ the Hare to brown the Soop; put may put in fome Crufts 
| of white Bread among the Meat to thicken the Soop; put 
: it into a Difh with a little ew’d Spinach, crifp’d Bread, and 
afew Fore’d-Meat Balls. Garnifh with boil’d Spinach and 

Turnips, cut in thin {quare Slices. 


Jo make a good Pottage. 
A : A KE a Quarter of a Pound of Butter, and put it into 
the Stew-pan, and let it fland over the Stove till it is” 
brown, then fhred an Onion fmall:and put into it; then 
fhake in fome Flour whilft "tis pretty thick, then put in two 
Slices of Lemon, a little Mace, beaten Pepper, and a little 
Bunch of Thyme; then take Ox-palates, and Sweetbreads, 
cut them in thin Slices, and put in the Pottage with fome 
-Fore'd-Meat Balis; then let them ftand over the Stove, and 
as the Fat rifeth {kim it off, then take three Heads of white. 
Endive, and boil it a little, then fhred it, and put itin the 
Broth, with fry’d Saufages, cut in Pieces, and letit Re = : 
ut : oe SEES | 
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little while ; then take a French Roll, and cut it inthin Slices, 
and toaft it very brown, and put it in; or you may put — 


a roafted Fowl in the Middle of it, and fo ferve it up, gar-_ 

-nifhing the. Difh with green Endive {calded, and fliced Le- 

MOD I asin 25 | | 
Io make Barley Broth. 


OIL a Pound of Frexch Barley in three Quarts of Wa- 

ter, with fome whole Spice, when it has boil’d a pretty 
while, put in Raifins of the Sun and Currans, what Quantity 
you pleafe, when it is boil’d putin fome Butter, Rofe-water, 
‘and Sugar, and fo eat it. ~ : , 


Another Way. 

A KE a Pound of Barley, and boil it in four Quarts of 
Water, with a Knuckle of Veal and a Scrag of Mut- 
ton, putin fome Salt, whole Spice, let them boil fomeT ime, 
then put to it fome Raifins and Currans, as you think fit ; 
_when it is near enough, put in fome Cream, and boil it 
awhile, then put in plumped Prunes, Rofe-water, and Su- 
gar. Garnifh with fome of the Raiiins and Prunes, and fine 
Sugar. . 

. : Cina Broth. 
HIP a Quarter of a Pound of China Root thin, put 
‘it into three Quarts of Water, fet it all Night covered 
over with warm Embers; the next Morning ftuff the Belly 
of a Chicken full with Parfley, Mint, fome Raifins of the 
_ Sun fton’d, Onions fliced thin, and French Barley: Boil it in 
a Pipkin clofe covered for fix or feven Hours over a gentle 
Fire ; {train it for Ufe. = 


To make Gravy Broth. 


AKE a fiefhy Piece of Beef, not fat, fpitit, and reaft 

it, and when it begins to roaft, flafh it with a Knife 

to make the Gravy run out, and keep it continually baft- 

ing with what comes from it, mix’d with Claret ; cut it 

often, and bafte it till all the Gravy be come out, put this 

~ Gravy in a Sauce-pan over a few Coals, put in fome Salt, 

~ whole Spice, and Lemon-peel, and let it fimmer: Put fome 

Sippets in.a Difh with Oranges and Lemons, and ferve it up. 

If you pleafe, you may put in poach’d Eggs inftead of Sip- 
Epes, ~* ; 


Furmity, 


- 
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Furmity. 
“T “SAKE two Quarts of hull’d, boiled Wheat, a Gallon: 
of Milk, two Quarts of Cream, and boil them till! 
they are pretty thick, then put in Sugar, the Yolks of eight: 
or ten Eggs well beaten, three Pounds of Currants, plump’d | 
by being gently boil’d in Water: Put thefe into the Furmity, , 


give them a few Walms, and it will be done. 


Another Way to make on ordinary F urmity. 


a KE a Quart of ready boiled Wheat, two Quarts of ' 
Milk, a Quarter of a Pound of Currants, clean pick’d | 
and wafhd, itir thefe together, and boil them, beat up the: 
Yolks of three or four Eggs, a little Nutmeg, with two or 
three Spoonfuls ef Milk to the Wheat; ftir altogether for a 
few Minutes, then {weeten to your Palate, and ferve away. 


Plum Gruel, . 

TV ‘AXE two Quarts of Water, two large Spoonfuls of’ 

A Oatmeal, ftir it together, with a Blade or two of 
Mace, a little Piece of Lemon-Peel, boil it for five or fix 
Minutes, take Care it does not boil over; then ftrain it off, 
and put it into the Sauce pan again, with half a Pound of 
Currants, clean wafhed and picked: Let them boil about 
ten Minutes, add a Glafs of White Wine, a little grated 
Nutmeg, and fweeten to your Palate. ? 


Alkmaarfe Grutte, a Dutch Dif. 


be dg serky fome Barley or Oatmeal hull’d, boil it about 
two or three Hours in Water with a litile Salt, add to 
it {ome Raifins or Currants, and ferve it up with frefh melted 
Butter. | | 


A general Cullis for Fith. 


S- A LE and wath fome Carps, gut and flit them in two, 
and cut them in Bits; put fome Butter in a Stew-pan, 
and place in it, firft, feveral Slices of Onions, and then 
your Bits of Carp ; put fome few Slices of Roots over them, 
cover your Pan, and put it over a flow Fire; when the 
Onions ftick to the Bottom, put in fome Peas Soop. Sea- 
fon with {weet Herbs, Parfley, Chibbols, and two or three 
Cloves of Garlick. Put a Lump of Butter into another 
Stew-pan, as large as that you are now ufing, and fet it over 
the Fire, with a fuficient Quantity of fine Flour ; ftir it with 
| | a wooden 
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~ wooden Ladle till it is a little brownifh; then ftrain off 
fome of the Liquor of your Carps into it, in order to mix 
the Flour thoroughly, and pour the Whole in your Cullis 5 

ut in a peel’d Lemon cut in Slices, with fome Garlick, 
fweet Bafil, Parfley, Chibbols, Mufhrooms, ‘Truffles, if you 
have any, and a Bottle of Champaign, or White Wine, more 
‘or lefs, according to the Quantity of your Cullis. Let it 
be relifhing, and pleafing to the Eye; if it is not well co- 
loured, put in it as much Gravy of Onions as you think fit; 
‘let it ftew flowly, and make ufe of this Cullis with all Sorts 
‘of Fith Courfes. 

Note, Inftead of Carp you may ufe any other Fifh, 


Cullis of Crawfth. 


ASH and boil fome fmall-Crawfith in a little Wa- 

Y ~~ ter, with Onions cut in Slices, a Sprig of {weet Bafil, 
‘a little Thymeand Parfley, feafoned with Salt and Pepper ; 
when your Crawfith is enough, take them out, pick them, 
‘keep their Tails for any other Ule you think fit, and pound 
the Remainder with the Shells: Put a Bit of Butter into 2 
Stew-pan, with three or four Slices of Onion, a Carrot cut 
into Slices, and a Par{nip, tofs them. up m your Pan twice 
or thrice, and moiften them with Fifh-Broth, or foaking 
Broth. | 

Then put a Cramb ‘of Bread in it, feafon it with Parfley, 
Chibbol, a Sprig of fweet Bafil, half a Lemon peeled and 
‘cut into. Slices. You may alfo put into it fome of your gene. — 
tal Cullis with Fifh. Let this Cullis be relifhing, take out 
the Roots with the Skimmer, mix the Cullis with your pound- 
ed Crawfith, and ftrain it dire@ly through a Strainer. 

This Cullis is to be ufed with all Sorts of Difhes where 2 
‘Crawfith Cullis is proper. ; 


Cullis of Crawfih for Soops. 


JD OUND fome Crawfith Shells well, and puta Bit of . 
§ Butter mto a Stew-pan, with fome Slices of Onions, 
Carrots, and Parfnips; tofs them up well over the Fire, and 
moiften them well with fome good Fith-Breth ; feafon thena 
ith Parfley, Chibbol, fweet Bafil, half a Lémon peel'd and 
ut into Slices, and fome Crumb of white Bread, and let 
your Cullis be relifhing ; take out all the Roots, mix it with 
he pounded Shells of Crawiith, ftrain it immediately through 
Strainer, and keep it warm in a fmall Kettle, You may 
MW 0.1. 1 be D make 
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make Ufe of it with all Sorts of Soop, in which Cullis oo 
Crawhih is ufed, but thicken a little more for Courfes. 


The moft ufual Cullis. 

HIS Cullis is made feveral Ways, but this frit ii 
reckoned the beft, and moft in Vogue with thofe bet! 

filled in Cookery: ‘Take Meat according to the Quantity 
of Cullis you would make: As for Example, if you enterr 
tain ten or twelve Perfons, you can take no lefs than a wholkk 
Leg of Veal to make your Cullis with, and the Nut of :: 
Ham to make it good: Cut your Leg of Veal in Pieces thi 
Bignefs of your bift, place thefe in a Stew-pan, then put itt 
your Slices of Ham, with a Couple of Carrots and Oniona 
cut in two, and pat over your Cullis covered ; let it few: 
jofily at firft, and, as it begins to be brown, take off thu 
Cover, and turn it, to colour it on all Sides the fame, bun 
take Care not to burn the Meat ; when it has a pretty browm 
‘olour, moiften your Cullis with the Broth, made of Beef, oat 
any other Meat; feafon it with a little fweet Bafil, fomne 
Cloves and Garlick. Pare a Lemon cut in Slices, and put iit 
into your Cullis with fome Mufhrooms. Put into a Stewi- 
pan a good Lump of Butter, and fet it over a flow Fire ; punt 
in it two or three Handfuls of Flour, ftir it with a wooden 
Ladle, and let it take a Colour: If your Cullis is prettgy 
brown, you fhould take fome Flour, and when it is brown’di 
moiiten it with your Cullis, then pour it foftly into the reftt 
keeping it ftirring with your wooden Ladle, let it flew gentlyy 
and fkim off the Fat; put in a Couple of Glafles of Chamu- 
paigx or other White Wine, but take Care to keep it very 
thin, fo that you may take the Fat well off, and clarify it: 
To clarify it, you muft put it upon a Stove that draws welll 
cover it clofe, and let it boil without uncovering till it boill 
over ; then uncover it, and take off all the Fat that is roun¢ 
the Stew-pan, then wipe it off the Cover alfo, and cover ii 
again, and by that Means you will have an exceeding fine 
Cullis. If your Cullis fhould happen to be too pale, you 
may put a Bit of Sugar in a Silver Dith, or Stew-pan, with ; 
Drop of Water, fet it over a Stove, and let it turn to a Cas 
ramel, moiftening it with a little Broth, and then put it inte 
your Cullis, and with.a Spoon take off the Fat, till you fee 
your Cullis 1s of a good Colour; but if itis of a good Cop 
jour, Caramel needs not be put in it. When your Cullis ii 
done take out the Meat, and ftrain off your Cullis in a Siever, 
or a Silk Strainer, which is much better, This Cullis ii 
as : iy BEORe 
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proper for ail Sorts of Ragoos, and to be over Fowls, or to 
be put into Pies and Terrines, 


; | Cullis another Way. 


‘UT fome Veal in Pieces, and place them in your Stew- 
pan with Slices of Ham, a Couple of Carrots cut in 
two, and a Couple of Onions ; cover your Stew-pan over 
a gentle Fire ; when the Meat begins to ftick to the Bottom 
of your Pan, uncover it, and colour it all over, but let it 
not be burnt: If itis done as it fhould be moiften it with 
Broth, and feafon it with fweet Herbs, Slices of Lemon, 
fome Cloves of Garlick and Cloves; take as much Flour 
as: you think fit, according to the Quantity of Cullis you 
are to make, and mix it thin with cold Broth, or Water ; 
then ftrain off your Flour into your Cullis, and put by De- 
grees more to it; let the Cullis ftew foftly, and be well 
done ; if the Colour is not deep enough, put Gravy in it; » 
then, the Fat being well taken off, and it having a good 
Tafte, take out the Méat, ftrain of your Cullis, and you 
may make Ufe of it on all Occafions, 


Cullis another Way. 


U T into your Stew-pan fome Veal cut in Pieces, with 
fome Slices of Ham, a Couple of Roots,: Carrots, or 
‘Turnips, cut intwo, and a Couple of Onions cut in Slices ; 
«over your Stew-pan, and let it ftew foftly, your Meat being 
of a good Colour, take it out, put a good Lump of Butter 
into your Stew-pan, put it over the Fire, take a wooden 
Ladle, and fcrape the Brown well off that flicks to your 
Stew-pan, put in itas much Flour as you think ‘ft, according 
to the Quantity of Cullis you would make; let it ftew -till 
it be.of a good Colour, then moiften it with Broth, put the 
Meat in again, and feafon it with a few fweet Herbs, Cloves 
of Garlick, and Lemon Slices, with two or three Glaffes of 
Champaign, or other White Wine; let it few well, and take” 
the Fat clean off: Being well done, and of a good Relith, 
firain it off in a Sieve, or elfe in a Silk Strainer, and you 
may ufe it with all Sorts of Entries. . 


Cullis another Way, 

HIS isto be ordered like the other, till it has taken 
3 its Colour; the Difference in this Cullis is, that be- 
ore you moiften it, you muft put into ita good Lump of 
gutter, ftir it with a wooden Ladle, and put .in as much 
ee ; AD 2 Flour _ 
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alittle Flour, in your Stew-pan, and itir it well together wi 
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Flour as youthink fit, for the Quantity of Cullis you are th 
make ; moiften it with good Broth, and let it ftew well, few 
fon the fame Way as thofe before-mentioned, which being 
done, ftrain it off, and ufe it like the other, as you thin 
proper. 2 

At another Time, when your Meat begins to flick, ana 
your Caramel is pretty deep coloured, take out your Meatt 
and putim a good Lump of Butter, then put your Stew-patr 
over a flow Fire, to take off the Brown in the Pan; put itn 
it fome Flour, and when you fee a Froth, moiften it witlh 
Broth, and put your Meat in again, moiftening at laft thu 
fame with Veal Gravy. 


‘ Cullis cf Ham. 
HIS is likewife made divers Ways, we fhall begian 
| with that which is elteemed the beit by many goocd 
Cooks. =~ 
Pat inte a Stew-pan three Pounds of Veal cut in Dice; 
take-a good Ham, with the Swerd off, and the Fat, cut ii 
in o Slices well fhaped, and put them into the Stew-parn 
wth your Veal, a Couple of Carrots cut in two, and i: 
Couple of Onions ; cover your Stew-pan, and do it very) 
gently over a flow Fire at firit, and when you fee your Meai 
‘begin .to flick to the Pan, uncover it, and turn your Slicee 
of Ham, that they may take a Colour; then take out your 


Slices of Ham and your Veal: Put a Lump of Butter, witl 


a wooden Ladle, moiften it with good Broth, not falt; pu 
your Meat and, your Ham in again, and feafon it with Lee 
mon Slices, fome Cloves of Garlick, and a few Glaffes op 
Chi mpaigr, or other White Wine. Go on to thicken witk 
the moft ufual Cullis, fkim of the Fat; when done, take 
out all your Meat with the Ham, {train off your Efience irs 
a Silk Strainer, and ufe the fame with all Sorts of Meat, anc 
hot Paftry made with Meat, or Fith dreffed with Gravy. 
Put your Slices of Ham into your Effence again, to make 
Ufe of-on feveral Occafions ; as, being cut into Dice, to pui 
over a Piece of Beef, or Artichoke Bottoms, and, when cui 
into Slices, for Chickens, young Fowls, or what elfe youu 


judge p-oper. 2 
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Another Cullis of Ham. 


£ NUT fome Slices of Ham very thin, and order them 
very neatly in a Stew-pan, putting fome Onions into 

it: Cover your Stew-pan, and put it over a flow Fire, and — 
take Care they are not burnt: When your Slices of Ham 
have a Colour on one’Side, turn them, then take them out 
of the Stew-pan, into which you muft put a Bit of Buttes, 
and a-Duit of Flour, ftirring it a Moment with a wooden 
Ladle, and moiftening it with good Broth and Gravy ; put 
your Slices of Ham in again, fome Cloves of Garlick, a. 
Glafs of Champaign, or other White Wine, with a few Muth-. 
rooms. ‘Take a Lemon, pare it,.cut itin Slices, and put 4 
into your Cullis. ‘Thicken with the ufual Cullis, and fkim: 
the Fat well off : Take out your Slices of Ham, and ftrain 
off your Cullis in a Silk Strainer, then put your Slices of. 
EHiam inagain. You may make Ufe of them on feveral Oc- 
cafions, viz. in putting them upon Artichokes, or upom. 
Chickens for Side Difhes, or putting in a Cruft of Bread in 
the Bottom of the Dith, and your Slices of Ham over it. | 

ti Cullis the Italian Way. | 

Pot half a Ladleful of Cullis in a Stew-pan, and half. 
_ a Ladleful of Gravy, and as much of Broth, three or 
four Onions cut in Slices, four or five Cloves of Garlick, a. 
little beaten Coriander-feed, with a Lemon pared and cut in’ 
Slices, a little {weet Bafil, Mufhrooms, and good Oil: Put all: 
ever the Fire, let it tew a Quarter of an Hour, take the Fat 
well off, let it be of a good Tafte, and you may ufe it with alk 
Sorts of Meat and Fifh, particularly with larded and glazed: 
Fith, with Chickens, Fowls, Pigeons, Quails, Ducklings ;. 
and, in fhort, with all Sorts of Tame and Wild Fowl. os 


A White Cullis, the Queen's Way. 


Py SNAKE a Piece of Veal and cut it into fmall Bits, with’. 
4 fome thin S ices of Ham, and two Onions cut in four’ 
Pieces ; moiften it with Broth, feafoned with Mufhrooms, a, 
Bunch of Parfley, green Onions, three Cloves, and {fo let it 
itew ; when ftewed fome Time, take out all the Meat and. 
Roots with a Skimmer ; put in a few Crumbs of Bread, and’ 
let it flew foftly ; take the White of a Fowl, or of a Couple 
of Chickens, and pound it in a Mortar, mtix it in your 
white Cullis, but it muft not boil, and your Cullis muft be- 
very white; but, if it is not white enough, pound one or. 
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into Dice, in their Seafon, put fome of this Cullis over them. 
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two Dozen of ‘Fordan Almonds blanch’d, and put them inte» 
it, with a Glafs of Milk boil’d : Let it be of a good Tafte,. 
and ftrain it off; then put it inafmall Kettle, and keep itt 


warm ; and you may afe it for all Sorts of white Soops, fort 


Crufts of Bread, and white Pottages. 


| ‘Green Cullis with Green Peas. 33 
[ ET fome Green Peas be done without Liquor, them 


take a Handful of Parfley, as much Spinach, with aa 
Handful of green Onion-tops,, blanch ali. thefe in boiling: 


. Water, then put them into freth Water, and take them out,,. 


{queeze them well, and pound them: Put in a Piece of Veall 
cut im Dice, fome Slices of Ham, and an Onion cut fmall,, 
into a Stew~pan, put it over a Stove, and let it ftew gently 5; 


_ being a little clammy, moiften it with your foaking Broth,, 


and let it ftew foftly ; put a Handful of green Parfley, greem 
Onions, Cloves, and.a Bunch of Savoury into it ; being 
Rewed, and ot a good 'Tafte, take out your Meat and Greens,, 
then pound your Peas, and mix them with your Cullis, andi 
with the Tops of green Onions, and ftrain it off with 2 La-- 
dleful of Cullis. . This Cullis may be ufed with all Sorts off 
Terrines, with Green Peas, Ducklings, with Green _ Peass. 
Soop, and with all Sorts of Difhes that are made with greem 
Sauce ; when you ftew your Green Peas or Cucumbers, cutt 


Green Cullis for Soops. 


OIL Peas in a {mall Kettle, with good Broth; take as 
Piece of Weal, a Bit of Ham, with an Onion, cut alll 
together into fmall Dice, and put them a {weating veryy 
gently over a Fire; being a little clammy, moiften them 
with your foaking Broth, feafon them, and let them ftewy 
gently; take Parfley, the ops of green Onions and Spinach,, 
of each a Handful; and after they are picked, wathed, andi 
blanched in boiling Water, fqueeze them well, and pound], 
them, then taxe them out of the Mortar, and pound yourr 
Peas. Your Meat being ftewed, take it out of the Cullis witha, 
a Skimmer, take off the Fat, let it be of a good 'Tafte, andi 
mix your Peas and the Tops of green Onions with it, and] 
fo ftrain it off : This Cullis may be ufed with all Sorts off 
green Soops and Soop Crutts, oh ie eas 


ne 
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Cullis of Partridges. 


OUN D roafted Partridges, take a Piece of Veal cut 
“into Slices, with a Bit of Ham; put it together into a 
Stew-pan with Onions, and a Carrot cut into Bits, and let. 
it fweat upon the Fire, till it flicks; then moiften it with 
good Broth and Gravy : Seafon it with a Slice of Lemon, a 
little {weet Bafil and Mushrooms; let your Meat ftew very 
foftly ; this done, take it out with the Skimmer, and fkim: 
the Fat well off: Let it be of a good Taite, and mix your 
Partridges with it, together with a Ladleful of other Cullis 5 
‘rain it off, put it in a {mall Kettle. 


Cullis of Lentils. 


AKE Lentils, pick and wafh them, then put thenr 
eure into a {mali Kettle with good Broth, an Onion, a Piece 
ef middling Bacon, cut fafhionably to garnifh your Soop: 
with, and fet it a boiling foftly ; take a Piece of Veal-and a. 
Piece of Ham cut into {mall Bits; put them into a Stew-pan 
with an Onion, and let it {weat gently over the Fire, till it’ 
grows clammy, then moiften it with your foaking Broth and 
Gravy ; feafon it with Pariley, fweet Herbs, green Onions,. 
and two or three Cloves of Garlick, and let it ftew foftly ; 
-your Meat being ftewed, and your Cullis of a good Tatfte,. 
pound your Lentils, and take out your Meat, then ftir up 
your Lentils with your Cullis, and ftrain it off: You mutt: 
keep fome whole Lentils by you, to put in your Cullis, fo. — 
that it may look like a Cullis of Lentils: This Cullis may 
be ufed with all Sorts of foaked Crufts with Lentils, in: 
making them a little thicker. 


4 Capon Cullis. 


AKE a roafted Capon, and pound it very well in a 
Mortar, put it in a Stew-pan, tofs up fome Crufts o& 
Bread in melted Bacon: and when they are become very 
brown, put to them fome Mufhrooms, Cives, Parfley,.and 
Bafil, all fhred very {mall ; mix all thefe with your pounded 
Capon, and make an End of drefling them over the Stove; 
put in ftrong Broth, and ftrain it. 

Tt is only the Meats you put into a Cullis that gives it the 
Name and Taite; if it be for Pheafants or Partridges, make 
ule of Pheafants or Partridges inftead of Capon; do the like 

. for Woodcacks, Pigeons, Ducks, Teal, Quails, Rabbits, &c. 
| De : and: 
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and whatfoever Meat you ufe muft be more than half roafted’| 
before you pound it to put in a Cullis. - , | 

_Cuilfes are for thickening all Sorts of Ragoos and Soopsy.. 
and to give them an agreeable Tafte. - 


A: White Cullis meagre. 


B R OTL a Pike, or a Brace of Perch, fkin them, take: 
_# out the Bones, and pound'their Flefh in a Mortar, with. 
a Handful of blanch’d Almonds, and the Yolks of four or 
tive Eggs boil’d hard; flice a Couple of Parfnips, 2 Couple, 
of Carrots, and fix Onions, and flew them with Butter in a 
| Stew-pan, turning them often, and when they begin to be 
brown, wet them with a thin Peas Broth, or Puree; fcale, 
ikin, and bonea Carp, cut the Head and Bones in Pieces, and 
put them in the Stew-pan, let them boil a Quarter of an 
Hour, then ftrain them into another Stew-pan, and put in 
fome Mufhrooms, Truffles, a Couple of Cloves, a little Parf- 
ley, Bafil, and a whole Leek ; add alfo the Quantity of two 
Eggs of crumbled Bread: Let them fimmer fora Quarter of” 
an tiour over a gentle Fire; then put in your pounded Al-- 
monds, Eggs, and Fith ; let it immer but not boil; for fear it 
change Colour, then ftrain it, and ufe it for Soops and Ra-. 


goos, 
4 Cullis of Roots... 


ce AKE Parfnips, Carrots, Parfley-Roots, and Onions,. 
and cut them in Slices; tofs them up in a-Stew-pan,. 
then take about a Dozen and a half of blanch’d Almonds, 
and the Crumb of two French Rolls foaked in vood F ifh-Broth,, 
pound them together in a Mortar with your Roots ; then boil. 
all together, feafon them well as in other Cullifes; then. 
firain it, and ufe it for Soops of Cardoons, Chervil, Onions, 
Leeks, bes . is 
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To drefs Salmon au Court-Bouillon. 


FTER having drawn and cleanfed your Salmon,. 
A {core the Sides pretty deep, that it may take the: 
Relith of Court- Bouillon the better: Lay iton a Napkin, and 
feafon it with Salt, Pepper, Cloves, Nutmeg, Onions, Cives, 
Parfley, fliced Lemon,. Bay-leaf, and Bafil: Work up the — 
Quantity of about a Pound of Butter with alittle Flour, and. 
put itinto the Belly of the Salmon; then wrap the Salmon 
in the Napkin, bind it-over with Packthread, and lay it ina 
Fifh-kettle of a Size proportioned to the Largenefs of your 
Pith ; put to it a Quantity fufficient to boil itin, of Wine, 
Water, and Vinegar, and fet it overa quick Fire: When it | 
is done enough, take it off, and keep it fimmering over 
a Stove till you are ready to ferve: Then take up the 
Salmon, unfold the Napkin it is in, and lay another in the 
Dith in which you intend to ferve it; place the Salmon: 
upon it: Garnith with green Parfley, and ferve.it for Fir. 
Courte.. 

To drefs a wheté Salmon, or Pieces of it, a ia Braife;: 

~ ARD with large. Lardoons, well feafoned, and bind it 

4 about with Packthread: Take two of three Pounds.of 
a Fillet of Veal, cut in Slices, and lay it, with fome Bards 
of Bacon, on the Bottom of a Stew-pan, cover the Pan, and. 
fet it over a flack Fire; when the Meat begins to ftick, 
powder it witha Handful of Flour, and give it feven or 
eight Turns over the Stove, keeping it always moving ; then 
moiten it with good Broth, and a few Spoonfuls of Gravy. 
Lay the Salmon in an oval Stew-pan, pour the Liquor of 
four Braife upon it, and. lay it over your Slices of Veal; put 
2 a Bottle of Champaign, or White Wine; fee that: there 
¢ Liquor enough; ftrew in a Seafoning of Pepper, Salt, 
spices, and favoury Herbs, Cives, Parfley, and fome Slices 
» Onion and Lemon, add a Lump of Butter, and lay fome 
slices of fat Bacon over all; fo fet it to few over a gentle 
‘ire: When it isenough done, take it off the Fire, and let 
¢ ffand a Couple of Hours in 8 Liquor, to give ita Kelith, 
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but let the Pan be always covered to keep it warm ; whern 
you are ready to ferve, take it up, drain it, untie the Pack«. 
thread, lay itin the Difh you intend to ferveit in, pour upon 

it a Ragoo of Crawfith made with Gravy, or elfe a Raa. 

£00 of Veal Sweetbreads, Cocks-Combs, é3’c. and ferve iit 
Ot. 


The fame dreffed Maigre for Fith Days. 


FOU muft lard it with Anchovies and the Flefh of Eelss, 

_ bind it about with Packthread, and put it in an ovaa 
Stew-pan, or Fifh-kettle, of the Size of your Fifh: Put i 
Lump of Butter, as big as your Fift, into a Sauce-pan ; fet ii 
over a Stove, and when it is melted, throw.in a Handful oo! 
Flour, and brown it, keeping it always moving; then pux 
to it fome Fith-Broth, and pour the Whole into the Stewy. 
pan to your Salmon, to which put likewife a Bottle of Chanm 
paign Wine; or White Wine, fo that there may be Ligquon 
enough to ftew it in. Seafon it with Sait, Pepper, favouryy 
Herbs, and Spices, Onions, ‘Cives, Parfley, and Slices oo! 
Lemon; fo get it ready over a flack Fire. When it 14 
enough done, let it dand a Couple of Hours in its Liquory, 
that it may have the’Relith of it; then take it up, unbind ancd 
drain it, lay it in the Dish you intend to ferve itin, and poum 
upon it either a Ragoo of Melts, Mufhrooms, and ‘Truffles, 
or one of Crawfth Tails, and its Garnifhings ; fo ferve it. 


Salmon iz Cafes. 


FAKE a Piece of Salmon, take off the Skin, cut it inn 
thin Slices ; mince. fome Parfley, green Onions, anc 
Mutfhrooms, put your Parfley and g:een Onions into 4: 
_ Stew-pan, with fome Butter, feafoned with Pepper andd 
Salt; then put in your Salmon without putting it over thee 
Fire again, and tofs it, up to give it a Tafte ; place youu 
Slices of Salmon in a Paper Cafe, put your Seafonings 
upon it, and firew Crumbs of Bread over all; let it bake 
toa fine Colour. Your Salmon being done, ferve it up: 
with Lemon-juice for a {mall Entry, or. Hors d'Ocgvre. 


To drefi a Fale of Salmon the Dutch Way. 


ET a Jole of Salmon, {cale and wafh it. very. cleany, 

and put fome Water upon the Fire; take your Salmony, 

and put it upon a Fifh-plate, which you muft put into your 
Kettle, Put a Stew-pan, with a little Vinegar, over the: 
Be, ‘ Se us : \peeeh) ‘ic tot ae naacorCe e Fires 
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Fire ; feafon your Salmon with Salt, fome Onions fliced,. 
Thyme, {weet Bafil, and Parfley in Bunches; then put your | 
Vinegar hot over it; moiften it with boiling Water, and let’ 
the Liquor be of a’ good Tafte ; when done, make a Sauce’ 
with a Piece of good Butter, a little Flour and Water, a Dath: 
of Vinegar, a few Anchovies, a little Nutmeg, and fome- 
Shrimps picked, and thicken it; when ready to ferve, difh- 
wp your Salmon. Let.your Sauce be well tafted, put it upom 
your Salmon, and ferve it up hot for your Entry. 


To bake Salmon. 


AKE a little Piece and cut it into Slices about an Inch* 
thick, butter the Difh that you would ferve it to Table: 
on, lay the Slices in the Dith, take off the Skin, make a. 
Force-Meat thus: Take the Flefh of an Eel, the Fleflr-ofF 
a Salmon, an equal Quantity, beat it in a Mortar, feafon it 
with beaten Pepper, Salt, Nutmeg, two or three Cloves, 
fome Parfley, a few Mufhrooms, and a Piece of Butter, ten 
or a Dozen Coriander-Seeds beat fine : Beat all together, boil 
the Crumb of a Halfpenny Roll in Milk, beat up four Eggs, 
ftir it till itis thick; let it cool, and mix it well together with: 
the reft, and four more raw Eggs ; on every Slice lay this 
Force-Meat all over, pour a very little melted Butter over’ 
them, and a few Crumbs of Bread ; lay a Craft round the 
Edge of the Dith, and fick Oyfters round upon it. Bake 
itin an Oven, and when it is of a very fine Brown, ferve it. 
wp; pour a little plain Butter, with a little Red Wine, into 
the Difh, and the Juice of a Lemon: Or you may bake it 
in any Difh, and when it is enough, lay the Slices into 
another Difh. Pour the Butter and Wine into the Difh it 
was baked in, give it a Boil, and pour it into the Dith. 


Garnifh with Lemon, and fqueeze the Juice of a Lemon. 
anto it. 7 


To broil Salmon. 


OU may take either a whole Salmon, a Jole, Rand, 
or Chine; flice it, or cut it round about the Thick- 
nefs of an Inch; fteep it in Claret and Wine-Vinegar, Salt, 
and Sallad-Oil, with grofs Pepper, fliced Ginger, a Clove 
of Garlick, large Mace, and whole Cloves ; then broil it on 


a flack Fire, bafting it with the Liquor it was fteeped in, 


with fome Sprigs of Rofemary, Thyme, Parfley, and {weet 


‘Marjoram ; in the mean Time boil up the Gravy with ‘ome 
‘Oyfter Liquor, and when the Salmon is broiled, dith it, 


pour 
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pour the Sauce over it, lay the Herbs about it, and ferve. 
it wp. bas . at a, 


Or thus. 


ROIL fome Pieces of Salmon, feafoned with Pepper, 
SLD Salt, and rubbed with Butter. Make a Sauce, in this 
_ Manner; take fome Butter, put it into a Stew-pan, with a 
Duft of Flour, a green Onion, and an Anchovy ; feafon the 
fame with Salt, Pepper, and Nutmeg, moiften it with Water,” 
and a little Vinegar, and tofs it over the Stove; put half a 
Ladleful of Crawfifh Cullis into it, put it again over the_ 
Stove to heat: Let your Sauce be relifhing ; difh it up, put 
your Pieces of Salmon over-it, and ferve it up hot for an_ 
iintry. ; i ; ; 

Or this may be varied’ by adding a Ladlefal of Crawfith | 
Cale . 
Jo broil Salmon with Brown Sauce. 


UT your Salmon in Slices, melt. fome Butter in a- 

Sauce-pan, and put in fome Salt; when it is melted, . 
rub the Slices of Salmon with the melted Butter, and lay 
them on a Gridiron over a gentle Fire. For the Sauce, put - 
a Lump of Butter as big as an Egg into a Sauce-pan, and: 
_ fet it over the Fire ; and when the Butter is melted, put in. 
half a Spoonful of Flour, and keep it moving over the Fire 
till itis brown; then put in a Glafs of White Wine and 
Fith-Broth ; feafon the Whole with Salt and Pepper, a Bunch 
of fweet Herbs, an Onion ftuck with Cloves, and a little. 
|  Parfley fhredi: When the, Salmon is. broiled enough, put- 

_ them into this Sauce, and jet them fimmer in it, till as much. 
) of it is wafted away as you think proper; then lay the Slices © 
of Salmon in a Difh ; then bind the Sauce with a Thickening. 
of the Yolk of an Egg or two, beaten up with a little Ver-. 
juice, pour it upon the Salmon. 

To drefs; a,Tail-piece of Salmon in-Cafferoie. 
ET a Tail-piece of Salmon, fcale it. loofen the Skin, 

_¥ fo as it may fall off from the Fleth, take away the Fil- 
lets, and fillup the void Space with good Fifh Force, or with. 
fine Herbs, Butter, and Clippings of Bread ; afterwards put: 
the Skin upon the Tail again, then bread it handfomely, and: 
bake it in an Oven with White Wine, Salt, Thyme, Chib-, 
bol, a Bay-leaf, and Lemon-peel, When itis baked, pour. 
| Br: a Ragods 
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it up. 


“he 
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2 Ragoo upon it, garnifh it with what you pleafe, and ferve 4 


me 


Jo farce Slices of Salmon. 


ONUT Slices of Salmon an Inch thick, take off the Skingy. | 
then make a Farce as follows: Mince fome Flefh ofa» | 


Salmon with the Flefh of an Eel; Muffirooms, Cives, and 
Parfley ; feafon it with.Salt, Pepper, Nutmeg, and a little 

fweet Bafil: When you have fhred all thefe together, beat 

three or four Cloves, and about a Dozen Coriander Seeds in 

a Mortar; put the minced Fifh to them, with a goed Pieceof | 
Butter, and pound them all together: Then put a Piece of - 


Crumb of Bread, about as big as your Fift, into a Sauce-pan, - 


with Cream, or Milk, and beat up in it the Yolks of four- 
Eves, and'when it is grown thick, take it off the Fire, and — 
fet it by to cool; then put into a Mortar the Yolks of four 
or five more raw Eggs, and the Bread.and.Cream when it 


- is cold, and pound it all well together; then cover the. 


Slices of the Salmon with this Farce, and rub them over’ 
with beaten Eggs and melted Butter. ‘Then lay a little | 
Butter in a Paity-pan or Difh, feafon it with Salt, Pepper, | 


Spices, fweet Herbs, minced Parfley, and whole Cives ; 


having laid this Seafoning in your Pafty-pan, lay in your- 
Slices of farced Salmon, and put them into an Oven, and 
when they are baked of a curious brown Colour, put into. 
a Difh a Ragoo of Crawfifh, lay your Slices of fare’d Sal-. 


“mon on the Ragoo, and ferve ut hot. 


To roaft a Salmon whole. 


YOUR Salmon being drawn atthe Gill, Au the Bell "4 
of it with fome whole fweet Herbs, fuch as Thyme, 
Rofemary, Winter Savoury, fweet Marjoram, a {mall Onion, 


- and Garlick, fcale the Salmon, wipe off the Slime, and lard 
~ him with pickled Herrings, or a falt Eel; then feafon fome 
large Oyfters with Nutmeg, and fill up his Belly with them ; 


bafte him with Butter, lay him upon Sticks in a Tin Drip- 
ping-pan, fet it inte the Oven; draw it out, turn thggot her 
Side upwards, then putfome Claretin the Dripping-pan tmder 
it, with Wine, Anchovies, Pepper, and Nutmeg; let the 


- Gravy drip into it, bafte it out of the Pan, with Rofemary: 


and Bays; when the Fish is dene enough, take all’the Fat 


_ off the Gravy, boil it up, and beat it with thick Butter ; 
then. difh your Salmon, pour the Sauce over it; rip up his; 


Belly,, 
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take away the Herbs, and ferve it up hot. 
Zo ftew Salmon. 


; then put it either whole, or in Pieces, into a Stew pan; 
and pour upon it as much Beer Vinegar, Water, and White 
Wine, as will cover it; put in a Seafoning of Salt, whole 


of tweet Marjoram, Rofemary, Winter Savoury, Thyme, 
Parfley, and an Orange cut in Halves ; add a good Lump 


the Salmon is enough, difh it upon Sippets, lay on it your 


grated Bread, and ferve it.up hot for a firft Courfe Dith. 
To bafe Salmon. — 
“SA KE any Part of the Salmon, either Jole, Rand, or 
| i ‘ take off the Skin, mince it fine ; feafon it with Salt, Pepper, 
l|| beaten Cloves, Mace, and fweet Herbs; put it in a Pipkin, 


- with fome Claret, blanched Chefnuts, Goofeberries, Barber- 
| ries, or Grapes; when it has ftewed enough, difh it with 


nt Sippets, run it over with beaten Butter; garnifh the Dith. 


\)| with grated Bread fifted, Oyfters fry’d in Butter, Cockles 
| or Prawns.. 7 ; | 


4 


Snather Way to bafe Salmon. 


over the Fire till it grows white; then lay it on the 
Drefler, put to it fome Shrimps, Muthrooms, Parfley, and 


‘Turn or two over the Fire ; feafon with Salt and Pepper, and 
ferve it as hot. as you can. 


To make a@ Pupton of Salmon. 
%X 7 HEN you have fcaled, tkinned, and boned your 


Belly, take out {ome of the Oyfters, put them into the Sauce, . 


‘Pepper, iliced Ginger, large Mace, whole Cloves, a Faggot. 


of Butter: Let all flew together very leifurely, and when: 


Spices, and Slices of Lemon,.ruh it over with Butter, beaten. 
up with fome of the ftew’d Liquor, &c.° Garnifh with. 


Tail, with fome frefh Eel; fet it in warm Water,. 


ig Truffles, fhred and mix them all together; fet fome freth. 
i; Butter in a Sauce-pan over.a Stove, put in a little Flour, and’ 
make it brown, then put in your Salmon, &ec. give it a: 


A® FTER your Salmon is drawn, {core it on the Back, | 


~ 


H< SH the Flefh of your Salmon in a Sauce-pan, dry it: — 


a little Juice of Lemon; moiften it. with Pith Broth, and: 


4 Salmon, lay the Flefh ona Drefler, with the Flefi: 
_ of Eels, minced Muthrooms, Cives and Parfley, aye 
Rees | Hp , eee 
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broiled ; then put Butter into a Sauce-pan, and fetitovera | 
_ put your Mufhrooms into it, and let them have a few Turns 


‘Eaggot of fweet Herbs ; take the Skin off the Slices of Sal-. : 


ub it over with it to make the Farce lye the {moothers. | 


grows crifp: In the mean Time prepare your Sauce as fol- | 


re 


a 
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with Salt, Pepper, Nutmeg, and a little fweet Bafil: Let: — 
ali thefe be fhred very well together ; beat three or fours a 
Cloves, with a Dozen Coriander Seeds, in a Mortar;then: | 
put in the minced Meat, and a {ufficient Quantity of Butter, — 
and pound them all together: ‘Next put a Piece of the: 
Crumb of Bread, as big as your Fiit, into Cream, or Milk,. | 
and fet it a fimmering over a Stove; then beat up the Yolks: | 
of four Eggs in it, and, when it is thick enough, take it off}. 
and fet it a cooling; then put into a Mortar the Yolks of ~ 
four or five raw Eggs, and the Bread and Cream; when it is. 
cold, pound it all well together, then make a Ragoo of Sal-, 
mon as follows: Take {mall Muthrooms, peel them, takea | 
Slice or two of Salmon rubbed with. melted Butter, and: | 


Stove tll it is melted, then brown it with a litle Flours 
over the Stove; put in fome Fifh-Broth, Salt, Pepper, and a. ' 


mon that were broiled, cut it into little long Slices, and put. — 
them into the Sauce-pan to the Mufhrooms, Ge. add alfo. _ 
fome Crawfih Tails, and blanched Afparagus Tops, and let _ 
them fimmer together for awhile; when your Ragoo is: — 
enough, take off all the Fat, and fet it a cooling, then run a. | 
Sauce-pan with. frefh Butter, butter a Sheet of Paper,, ands / 
lay over the Bottom and Sides of it; fpread fome of thew: 
Farce over it an Inch thick, or more ; beat up an Egg, and! 


place the Ragoo. of Salmon in the Bottom, and cover the: 
Pupton with the fame Farce ; rub it‘over with beaten Egg,. | 
and bake it in an Oven, or Baking-Cover, with Fire over — 
and under it; when it is baked, turn it upfide down. into: | 
the Difh in which you intend to ferve it; take off the Paper, | 
make a Hole in the Top of the Size of a Crown Piece, pour 
in fome Cullis of Crawfifh, and ferve it. up hot for the fri}. | 
Courfe. 
| fo fry Salmon: 
“AKE cither-a Chine, Rand or Joi@ of Salmon, put 
thin Slices of Butter into the Pan, and fry it till ig | 


lows : Put in a Sauce-pan fome Claret, fweet Butter, the Li- | 
quor of pickled.Oyfters, the Juice of Oranges, and grated: | 
Nutmeg ; fet them over a flack Fire, beat them continually 5 a 
difh your Fith, and pour the Sauce over them, garnifh Mie 
te Nae ; | Sage 
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_ Sage-Leaves and Parfley fry’d in Butter, but not too crifhy_ 
and ferve it up hot. 3 : oe 
Or you may add to the Sauce fome Vinegar, and to the 
Garnith Slices of Orange. and Pippins, flic’d and fry’d in 
clarify’d Butter, or Yolks of Eggs, with Quarters of Oranges 
ound the Dith, and fome fry’d Greens. © ees 
__ Or you may make a Sauce with Butter beaten up with three _ 
| or four Spoonfuls of hot Water, in which an Anchovy has 
| been diffolv’d. 
Yo marinate Salmon to be eaten either hot or codd. 


po AKE a Salmon, cut it into Joles and Rands, and’ 
2 fry them in Sallad Oil, or. clarified Butter, then {et 

_ them by, then put into a Pipkin as much Claret and Wine 
|| Vinegar as wilf be-faficient to cover them ; put in a Faggot 

| of fweet Herbs, as Rofemary, Thyme, Sweet Marjoram, 

| Winter-Savoury, Parfley, Sage, Sorrel and Bay Leaves, Salt, ’ 
|| grofs Pepper, Nutmeg, and Ginger fliced, large Mace and 
|| Cloves, boil all thefe well together; lay your Salmon into a 

}| Pan, and all being cold, pour this Liquor over it, lay on~ 
|| dliced Lemons and Lemon-peel, and cover it up clofe; and 
| you may either ferve it hot or cold, with the fame Liquor it’ 
j} wasfouled in, with Spices, Herbs, and Lemons on it.. 


& 


ss Salmon ix Surprize with Gravy. , 
| €* CALE and gut your Salmon, without tearing the Skin, 
i} S which you muft loofen on both Sides from the Head to- 
within two or’ three Inches of the Tail, bone it, cut the: 
| Pleth in Slices, add Slices of Carp, Soal, Pike, boiled Ham, 
| Neats Tongues, Cervelas, ‘Truffles, and Mufhrooms ; then. 
| put the Cuttings of all your Fifi chopped {mall together, 
|| with a Piece of Bacon, into a Stew-pan, together with an 
| Udder of Veal, blanchedand feafoned with Pepper, Salt, and 
| fweet Herbs ; add three or four Yolks of Eggs, the Whites. 
}}| whipp’d up to Snow ; feafon'your Slices with Pepper, Salt, 
|| fweet Herbs, and fine Spice, put thefe in your Smfiing,. 


a 


Mi} with half a Bottle of Champaign, or other Whité Wine, and 
W|| tHe Juice of a Couple of Lemons; when all is well mixed,. 
} and put into your Salmon, turn it again into its natural 
| Shape, and few it up well, to keep in the Stuffing; lay a 
| Napkin over your Dreffer, cover it with Slices of Bacon, the 
| Length of your Salmon, with another Laying of Bacon — 
\|qver it, and wrap it up in the Napkin. Makeufe of a — 
| Court-Bouillon made.in the following Manner, viz, Get a. 


Fibs 
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Fith-kettle big enough to hold your Salmon, and put five or 
fix good Bottles of Wine into it, with fome Ladlefuls of 
Veal Gravy, put in your Salmon, let it foak well, but take: 
Care it be not too much done; keep your Salmon as whole 


as poflible, and feafon the Court-Bouillon with Pepper, Salt, 


feet Bafil, Thyme, Bay-leaves, and Onions: After this, — 


-difh it up, pour a Ragoo of Crawfifh Tails over it, with fome ~ 


Truffles, Cocks-combs, Sweetbreads of Veal, and fome Pul- 
lets-Eges,° and ferve it up hot for a firft Courfe. You may - 
garnifh with Crawfith and young Pigeons larded or glazed, 
Sweetbreads of Veal glazed, the Roes of Carp, fat Livers, 
with a Crawfith Cullis, or an Effence of’ Ham over the 
Dith. | 


Another Way to drefi Salmon with Gravy. 


‘A KE a Jole of Salmon, fcale and wafh it, and put i* 

into a Brafs-kettle, with Slices of Bacon, Veal, and 
Ham; take a Napkin.and wrap up your Jole, and put it in- 
to your Brafs-kettle, moiften it with two Bottles of White: 
Wine and fome Water, feafon it with Salt, Pepper, {weet - 


Herbs and Onions, and let it ftew gently; when it is ready, ~ | 


take it out, drain it, and difh it up; put a Ragoo over it, 
with Sweetbreads of Veal, Cocks-combs, Mufhrooms, and 
Truffles, or Gravy of Ham, or a Crawfifh Cullis, and ferve 
It up hot fer your Courfe, © 


Jo boil Salmon. 


CALE the Salmon, and take either the whole Side, of 
'Y what Part of it you pleafe, and cut it into Pieces of a 


_ yeafonable Bignefs ; wipe off the Blood, bat do not wath it; 


. 


take as much Wine and Water (of each an equal Quantity) ° 
as will juft cover it, put in Salt according to the Quantity 
of your Liquor, then put in the Salmon, make it boil up 
quick ; put in alfo a Quartof White Wine Vinegar; if the 
Fire be brifk it will be boil’d in half an Hour, then having: 
repared a Sauce for it of Butter, beaten up with Water, and : 
the Yolks of two or three Eggs diffolved in it, and a little 
of the Liquor, with fome grated Nutmeg and Slices of Sal- 
mon ; take up your Salmon, difh it, pour the Sauce over it: 
Garnith with fifted Bread, Slices of Lemon, Barberries, fry’d- 
‘Greens, and ferve it up. ee 
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Yo boil a Jole of Salmon. 


U T a Pint of Vinegar into Water, a good Quantity of 
Salt, a Faggot of {weet Herbs, an Onion {tuck with 
Cloves, a little Nutmeg, Pepper and whole Mace, and @ 


|| Piece of Lemon-peel, fet them in a Stew-pan or Kettle, 


_ and boil them well for a good while; then put in your Jole, 
make it boil a-pace, and it will be done in a Quarter of an 
Hour: In the mean Time, for a Sauce, boil’ a Couple of 
Anchovies in ftrong Broth, with a Bit of Lemon-peel, and : 
ftrain it through a Sieve ; then put to it a Pound of Butter, 
and half a Pint of Claret, and thicken them over the Fire; 
then difh your Jole, pour the Sauce over it. Garnith the 
Dith with a Lemon fliced, Horfe-Radifh and Barberries, and 
ferve it up. _ : 


Yo fonfe Salmon or Trouts. 


ET’ your Liquor be Wine, Water, White Wine Vine- 
gar, a little whole Pepper, Mace, an Onion ftuck 

with Cloves, a little Lemon-peel, Savoury and Thyme, let 
thefe boil together a little while, then put in the Salmon or 


i 4 ‘Trout; a Jole muft boil half an Hour, the other according” 


as in Bignefs ; you mutt take it out of the Liquor to be cold, 


| and put your Liquor in a Stone Vefiel w cool; then add 


| more Vinegar and Salt, and keep your Fifh therein. 
| To make a Sallad with frefo Salmon. 


"TA KE fome foufed Salmon, as mention’d in the fore- 
going Receipt, and mince it fmall, with Apples and 


} Onions, put to it Oil, Vinegar and Pepper, and ferve it up, 


| garnifhing your Dith with Slices of Lemon and Capers. 
i . To marinate and fry Salmon. 

i” a. your Salmon in Slices, take off the Skin, then 
; take out the middle Bone, and cut each Slice afunder ;- 
then put them into a Sauce-pan, feafon them with Salt, Pep- 
per, half a Dozen Cloves, an Onion cut in Slices, fome - 
whole Cives, a little fweet Bafil, Parfley, and a Bay Leaf; 
then {queeze on them the Juice of three or four Lemons, or, 
inftead of that, ufe Vinegar ; let the Salmon lie in this Ma- 
rinade for two Hours, then take it out, dry it with a Cloth,. 
drudge it with Flour, and fry it brown in clarify’d Butter 5 
then lay a clean Napkin in a. Difh, lay the Slices of fry’d: 

Bc: ees Salmon 
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Salmon upon the Napkin. Garnifh with fry’d Parley, and 
ferve it up. 


Jo drefs Salmon with feet Sauce. 3 
C UT your Salmon in Slices, flour them, and fry them _ ’ 
in refined Butter; then foak them a little while in {weet a 
Sauce, made of Red Wine, Salt, Pepper, Cinnamon, Cloves,. 
Sugar and green Lemon; and ferve them up with what Gar- 
niture you think proper, fach as fry’d Sippets, dufted with: 
powdered Cinnamon and Sugar, or fliced Lemon, powdered: 
with Sugar. ; 7 


To dref Salmon in Stoffado. 

AKE a whole Rand or Jole of Salmon, feale it, and. 
put it in an Earthen Stew-pan, put to it Wine, Vine- 
gar, Salt, grofs Pepper, fliced Ginger, four or five Cloves of 
Garlick, large Mace, and a few whole Cloves ; add alfo a: 
F aggot of Rofemary, Thyme, fweet Marjoram, Parfley, 
and two or three Bay-Leaves ; put in alfo a Pound of good 
Butter, clofe up the Earthen Pot with Pafte, bake it in an 
Oven, ferve it up on Sippets; with fome of the Liquor and 
Spices on it; Run it ever with beaten Butter and Barberries 3 
lay on it feme of the Herbs, Slices of Lemon and Lemons, 
peel. : | 
xs To pickle Salmon. - 
NUT 2 Salmon into half a Dozen round'Pieces, boil it: | 
in two Parts Water, and eneof Vinegar; butdo not. — 
put in the F ifh till the Liguor has boiled for half an Hour: 
When the Salmon has boiled enough, take it up and drain it,. 
then put in two Quarts of White Wine, and two Quarts of | 
Vinegar ; boil a good Quantity. of Cloves, Mace, whole Pep- 
per, Rofemary Leaves, and Bay Leaves, for half an Hours: | 
When your Salmon is cold, rub igsvith Salt and Fepper, and. 
put it up in what-you defign to keep it in, laying a Layer of 
Salmon, and another of Spice that was boiled in the Liquor 5, 
pour your Liquor on the Salmon, and if you renew it once. 

in three Months, the Fith will. keep the whole Year. 


Another Way to pickle Salmon. 4 
“A K EB two Quarts of good Vinegar, half an Ounce ‘oF 7 


me? black Pepper, half an Ounce of Famaica Pepper 3. q 


Cloves and Mace, of each a Quarter of an Ounce, near BY 


Pound of Salt; braife the Spice grofly, and put all thefe to! — 


a {malt 4 : 
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a {mall Quantity of Water, juft enough to cover your Fith ; 
cut the Fith round, three or four Pieces, according to the 
Size of the Salmon, and when the Liquor boils put in your 
Fifth, boil it well, then take it out of the Pickle, and let it 
_ cool; and when it is cold put it into the Barrel. or Earthen 
| Veffel, you intend to keep it in, ftrewing fome Spice and — 
| Bay-leaves between every Piece of Fith; let the Pickle cool, 
and {kim off the Fat, and when it is quite cold, pour it on 
your Fith, and cover it up very elofe. . 


To recover pickled Salmon that is decayed. 


AKE a Gallon of White Wine Vinegar, boil it by 

itfelf, with three or four Slices of Ginger in its boil 
feparately two Quarts of Water, and a Pint of White Wine, 
with a Handful of Salt; mix thefe together, then fteep the 
Fifh four or five Hours in warm Water, take it out and dry- 
it.; mix the Pickles together, and put them to it lukewarm ; 
cover, or head up clofe, the Catk er Veflel you put them in, 
aad let them ftand ten or twelve Days before you open them... 


; ‘Ty keep Salmon.frefe for a Menth or mares 
4 H AVING ‘fealed and cleaned your Salmon as ufual; . 
Pp 


; ut it in an Earthen Pan, and cover: it with good.! 
_ White Wine Vinegar, putting therein a Sprig or two of Rofe- - 
mary, and keep it clofe ftopp’d ; when you would boil it, 

| flide it into a large Quantity of Water, when it boils, and 
\\, let it have a Walm or two; it will retain its Tafte and Deli-. 
}, cacy thus for a long while. 3 


Jo boil a Turbut: 


) WY UT the Turbut into a Kettle, with White Wine Vine: : 
| \H gar, Verjuice, and Lemon, feafon: with, Salt, Pepper, 
| Cloves; Onions, and Bay-leaf, add to-thefe a little Water,. 
| and fome Milk, to caufe it to boil white ; boil it over a 
|, gentle Fire : Garnifh with Slices of Lemon on the Top,. 
|| Bariley and Violets, when in Seafon. " 


a Another Way ta boil a Turbut. a 
| ¥ ET it-lie an Hour or two, after it is gutted and wafh- 
4 i ed, in Salt and Water; and if it be not very fweet thift 
the Water three or four, Times, or oftener, as you fee Occa-: 
fion, then, lay it on a.Fifh-plate, and put it into a large 
| Kettle of boiling Water, well falted, with a little Vinegar, 
| ‘kim it well, and when boiled enough Falke aku 1 ite” 
q "3 : ars aig os 
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drain, and while it is draining melt fome Butter, and put 

into it the Body ofa Lobfter, andthe Meat, cut fmall ; give all 

a Boil or two. Whenthe Fifh is difhed, garnifh with Lemon _ 
fliced, Horfe-radifh and Parflay, and ferve away with your 

~*§auce in Bafons, and a Bafon of plain melted Butter, * 


4A Turbut au Court-Bouillon. ; 


FTER having gutted, wathed, and dry’d your Tur- 
but, fold itup ina. Napkin, and lay itina large round 
Sauce-pan ; put as-much Salt and Water into another Sauce- 
pan as will be fufficient to boil it, ftir it about from Time to 
Time; till the Salt is melted; then let it ftand a-while, and 
firain it through a Linen Cloth into the Sauce-pan to the Tur- 
but ; when it is enough, take off the Sauce-pan, and fet it over 
live Embers, put in two Quarts of Miik, and let it ftand till 
you are ready to ferve; then take up the Turbut, lay it on a 
Napkin folded in a Difh. Let your Garnifhing be green 
Pariley, fo ferve it for the firft Courtfe. : 
Glazed Turbuts. 
AKE a fmali Turbut, the Bignefs of your Dith, gut 
and wafh it, cut off the Fins, and lard it with fine Ba~ 
eon; take a Stew-pan, putin a Bottle of White Wine, with | 
an Onion fliced, Salt, and {weet Bafil, and put your Stew- 
pan over a Stove; when your Wine begins to boil, put in 
your Tarbut, :and when it has boiled fome Time, take it 
out, and get.a Jelly in Readinefs made thus: Take fome 
Slices of Veal and Ham, cut in imall Pieces, and put them 
in a Stew-pan, with an Onion cut in Pieces ; moiften it with 
Broth, and put it to boil; being :done, ftrain off your Jelly, 
put it in a:clean Stew-pan over the Fire, and let it boil till it 
is turned to:Caramel, that is, glazed; then put in your Tur- 
but, and put your Pan over hot Cinders, that it may glaze 
well; being glazed and ready to ferve up, put an Italian 
Sauce in your Difh, with your Turbut ever it, and ferve it for 
a firft Courfe. a ote 
. | Larded 'Tarbut. : : 
ar AKE a Turbut the Bignefs of your Dith, gut and 
| wath it, cut off the Fins, and lard it with fine Bacon ; 
lay in the Bottom of a Silver Difh, or Baking-pan, Slices of 
Bacon, and put in your Turbut ; feafon it with fine Salt and 
a Glafs of Wine, fome Slices of Onion and of Lemon, and 
| a Bunch of {weet Bafil, then cover it with Slices of Bacon, — 
and put it to bake ; being done, take it out, and take off the 
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Fat, difh it up with an Zra/ian Cullis, or any other, andl 


_ferve it up hot for a firft Courfe, or Remove. 


! A Turbut with Veal Gravy. 

FTE R having prepared your Turbut, lay it in a large? 
f \ round Sauce-pan, with a Seafoning of Salt, Peppers, 
¢wo Bunches of {weet Herbs, two Onions ftuck with Clovess, 
and one Bay Leaf: Lay into another Sauce-pan, two Or: 
_ three Pounds of a Fillet of Veal cut in Slices, and fome: 
Bards of Bacon; cover the Sauce-pan, and fet it over 2: 
Stove with a flack Fire; when the Meat begins to ftick, put: 
ain a Piece of Butter, and a {mall Handful of Flour; ftir it 
about over the Stove with a wooden Spoon, and when it is 
brown, moiften it with good Broth, and ferape off with the 
Spoon all that fticks to the Sauce-pan; cover the Turbut 
with Slices of Bacon; make a Bottle of Champaign, or 
White Wine, boiling hot, pour it on the Turbut with the 
Veal Gravy, and lay the Slices upon it ; fo fet it a ftewing, 
and when it is enough done, let it ftand in the Liquor a 
Couple of Hours over live Embers, that it may have the 
Relith of it: Then ferve it for the firft Courfe, with a Ragoo 
of Sweetbreads, Cocks-Combs, Truffles and Mushrooms, or 

with a Ragoo of Crawfith. 

We likewife drefs a'Turbut for Fifh Days in the fame 
Manner, only that inftead of the above Ingredients of Fleth, 
we ufe Butter and Fith Broth, and ferve it with a Ragoo of 
the Melts of Carps, or with any other meagre Ragoo. 


To take a Turbut. or 
“AY fome Butter in a Dith, of the Size of your Tur- 

but, and fpread it all over it; let your Seafoning be. 
Salt, Pepper, a little fcraped Nutmeg, fome minced Pariley, 
fome whole Cives, near a Pint of Champaign, or White 
Wine: Cut off the Head and Tail of the Turbut, and-hav- 
ing laid it in the Dith, feafon it above.as under, rab it over - 
with melted Butter, drudge it well with Bread crumbled 
very fmall, and bake it in an Oven; take Care it be very 
brown, and ferve it with a Crawfith Cullis, or with a Sauce 
of Anchovies: We fometimes ferve it dry. : 


| -'Furbuts the [talian Way. 
go KE a middling Turbut, gut, wath, and drain it, 
take a Baking-pan, and put in it fome Slices of Ba-- 
con, {weet Bafil, and Lemon cutin Slices, then put in your. — 
pals se ae Turbuts : 
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Turbut ; feafon it with Salt, Pepper, fine Spice, Cloves, Le- 
mon-Juice and Lemons cut in Slices; cover it with fome 
Slices of Bacon, and put it to bake in the Oven: Mince a 
Dozen Shalots, put them into a Stew-pan with a Glafs of 
White Wine; put in fome Beef Gravy, and a little Gravy of 
Ham; put it over the Fire, and put in it two Spoonfuls of 
good Oil, the Juice of two Lemons, fome Salt, and pounded 
Pepper ; your Turbut being done, difh it up, put your Sauce 
ever it; ferve it up hot for a Courfe or Remove. — 7 


To fry a Turbut. 


LICE your Turbut, hack it with a Knife as if it were 

ribbed, flour it, fry it with clarify’d Butter till it begins 
to turn brown, then drain it, make the Pan clean, put into 
it Claret or White Wine, Anchovy, Salt, and Nutmeg, 
Ginger, and beaten Saffron; put in your Fifh, fry it. tll 
half the Liquor is waited, then put in a Piece of Butter, and 
put in a minced Lemon, mix them, rub a Dith with a Shalot, 
or an Onion, or'a Cleve of Garlick, and put in the Fifh 
and the Sauce it was laft fry’d in, and ferve it up. 


To foule a Turbut. 


B OTL your Turbut, put it into White Wine Vinegar, 

RS fome of the Water it was boiled in, and Salt; then put 
in Tops of Fennel and Bay Leaves, Ginger, Nutmegs and 
Cloves, cover it clofe for Uie. 


Another Way to fiufe a Tarbut. 


RAW, wath, and-cleanfe your Fith from the Blood 

and Slime, put it into Water and Salt boiling hot, let 

it boil gently, {kim it well, and as it boils put in more Salt, 
and when the Liquor has watted a little, put in fome White 
Wine and Vinegar, Lemon-peel, two or three Cloves, and a 
little Mace ; when boiled enough, let it ftand till it is cold, 
put in a Lemon or two cut in Slices, take up the Fith, put 
it into an Earthen Pan, pour on it the Liquor it was boiled 
in, and cover it up clofe. : 


q 


To flew a Turbut, 


ee it in Slices, and. fry them; when they are half 
fry’d, put them into a Stew-pan with Claret, a little 
-Verjuice, fome frefh Butter, three or four Slices of Onion 
and grated Nutmeg ; when the Fith is ftew’d enough, difh it 
Mice: | «UP, 
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"wp, run it over with beaten Butter, Slices of Orange, of Lex 


| _ mon and Lemon-peel, and ferve it up. 


To crimp Cod the Dutch Way. 

TT KE a Gallon of Pump Water, put in one Pound oft 

Salt, and boil it half an Hour; fkim it well: Yous 
may put in a Stick of Herfe-radifh, a Faggot of fweett 
Herbs, and an Onion, but Water and Salt are beft; put mu 
your Slices of Ced, when it -boils, and three Minutes willl 
boil them: Take them out, and lay them on a Sieve or Pye-- 
plate, and fend away with raw Parfley about it, and oily But-: 
4er ina Cup. 


Jo roaft a Cod’s Head. 


XN ET a Head, wath and fcour it very clean, then fcore 
it witn a Knife, and ftrew a little Salt on it, and lay it 
on a Stew-pan before the Fire, with fomething behind its 
throw away the Water that runs from. it the firft half Hour; 
then ftrew on it fome Nutmeg, Cloves, Mace, and Salt, and 
bafte it often with Butter, turning it till it is enough. If it 
be a large Head, it will take four or five Hours roafting ; 
then take’all the Gravy of the Fifh, as much White Wine, 
and more Meat Gravy, fome Horfe- radith, one or two Sha- 
lots, a little fliced Ginger, fome whole Pepper, Cloves, Mace, 
and ee | a Bay-leaf or two; beat this Liquor up with 
Butter, t he Liver of the Fifh boiled, and broke, and {trained 
in it, the Yolks of two or three Eges, fome Oyfters, and 
Shrimps, with Balls made of Fifh, and fry’d Fifth round it, 
Garnifh with Lemon and Horfe- radith, 


Jo boil a Cod’s Head: 


ET a Kettle on the Fire with Water, Vinegar, and 
Salt, a Faggot of fweet Herbs, or an Onion or two : 

When the Liquor boils put in the Head on a Fith Bottom, 
and in the Boiling put in cold Water or Vinegar; when it is 
boiled take it up, or put itin a Dish that fits your Fith Bot- 
tom: For the Sauce take Gravy, or Claret, boiled up with a 
Faggot of fweet Herbs, or an Onion, two or three Ancho- 
vies, drawn up with two Poundsof Butter, a Pint of Shrimps, 
Oytters, the Meat of a Lobfter fhred fine, then put the Sauce 
in China Bafons, ftick fmall Toafts on the Head; lay on, 
and about it, the Spawn, Milt, or Liver. Gerth it with 
fry’d Parfley, fliced Lemon, ee: or — radith, and 
E site Fifh, en eee: 
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A fewed Cod. 


AKE your Cod and lay it in thin Slices in the Bot- 
- tom ofa Dith, with a Pint of Gravy, and half a Pint 
of White Wine, fome Oyfters and their Liquor, fome Sale 
and Pepper, a little Nutmeg, and let it ftew till it is almott 
enough, then thicken it with a Piece of Butter rolled in 
Flour, let it flew a little longer; ferve it hot. Garnith with 
Lemon fliced. | 


To drefs a Cod’s Tail. 


‘ CALE it, loofen the Skin fo that it may fall from the 
S Fleth, take away the Fillets, and fill up the void Space, 
with 2 good Fith Farce, or with fine Herbs, Chippings of 
Bread and Butter, then put the Skin upon the Tail again, 
bread it neatly, and put it into an Oven to giveit a Colour: 
Make a Ragoo for it. Garnifh it with proper Garnitures, 
and ferve it up. : 


Yo fry a. Cod’s Tail. 
CC CALD it in hot Water, but do not boil it, drain it, 
flour it, fry it in refined Butter; ferve it up with white 
Pepper and Orange-juice : Garnith it with Pieces taken of 
from the Cod’s Back; put into Paite and fry’d. 


Jo broil Cod-Sounds. 


ie them lie in hot Water a few Minutes, take then 
4s out and rub them well with Salt, to take off the Skin 
and black Dirt; when they look white, put them in Water 
and give them a Boil; take them out and flour them well. 
pepper and falt them, then broil them; when they are - 
enough lay them in your Difh, and pour melted Butter and - 
Muftard in the Dith: Broil them whole, 


Jo broil a Cod. . . ; 

KE a large Cod, and cut the thick Part into Pieces 
an Inch thick, then flour it well, and put it on yous 
Sridiron over a flow Fire ; make your Sauce with a Glais 
f White Wine, an Anchovy, fome whole Pepper, or a 
ittle Horfe-radith, a little Gravy, a Spoonful of Wainut- 
iquor, with fome Shrimps and’ Oyfters, oy picked Muth. 
coms, boil it together, and thicken it with Butter rolled in 
Jour, with fome of the Liver of the Fifth, that has been. 
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parboiled and bruifed into it. Garnith with fliced Lemon 


and {craped Horfe-radith. 
For Fricafeying Cod, fee Chapter of Fricafees. 


To flew Carps white. 


IRS T feale them, and cleanfe them; fave the Roes 
and Milts, then ew them in fome good white: Broth, 
and feafon them with Cloves and Mace, Salt, and a Faggot 
of Herbs ; put in a little White Wine, and when ftewed 


enough, thicken your Sauce with the Yolks of five Eggs, 


and pais off the Roes, and dip them in the Yolks of Eggs 
and Flour, and fry them with fome Sippets of French Becut 3 
then fry fome Parfley, and when you difh them, garnish with 
the Roes, Parfley, and Sippets. | oS 


To flew Carps brown. | 


© CALE and cleanfe them, then pafs them off in brow 


Butter on both Sides, or lay them in your Pan raw; 
itrew over all fome grated Bread, Pepper and Salt, Thyme 
and Parfley minced ; put into them one Quart of Claret, 
and . 1e Pint of Gravy, according to the Largenefs of your 
Fith, taey mult be quite covered ; put in alfo four Anchovies, 
fome grated Horfe-radith, one Shalot chopped {mall, two 
Slices of Lemon, and a Piece of Butter, Gold Colour, with 
a Spoonful of Flour, and put to your Carp, which will 
thicken itas Cream ; fry fome Sippets with the Roe and Milt, 
and fome Pariley, fo ferve up hot. 


To fry Carp. 


\ FT ER having fcaled and drawn them, flit them in 
two, ftrew them over with Salt; drudge them well 
- with Flour, and fry them in clarified Butter: When they 


are fried, you may either ferve them dry, and eat them 
only with Juice of Orange, or elfe you may prepare a Ra- 
goo of Muthrooms, the Milts of Carps and other Fifh, and 


_ Artichoak Bottoms: Fry fome thin Slices of Bread, and put 


them into the Sauce, together with fome fliced Onion, and 
tome Capers, let them boil in it. Dith up your Carp, throw 


our Ragoo upon it, and let your Garniture be fried Crufts — 


of Bread and ficed Lemon, 
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EY To drefi Carp a la Daube. 

““ ET a Couple of Soals and a Pike, and bone them + 
{; Of the Flefh of them make a Farce, hafhing it very 
fmall, together with a few Cives, fome Spice, Salt, Pepper, 

- Nutmeg, frefh Butter, and fome Crumb of Bread, foaked in 
Cream: Thicken your Farce with Yolks of Eggs; thentake — 
a large Carp, fill the Body of it with this Farce, and put 
it a ftewing in an oval Stew-pan, over a little Fire, in White 
Wine, feafoned with Salt, Pepper, Cloves, fome Slices of 

Lemon, a Bunch ef fweet Herbs, and good frefh Butter : 
While it is a flewing, get ready a Ragoo of Muthrooms,. 
“Truffles, Morels, Artichoak Bottoms, Milts of Carp, and 
Tails of Crawffh: Lay your Carp on aa oval Difh, pour 
your Ragoo upon it, and ferve it up very warm, 


A Carp a la Chamber. 
OU mufi take a large Carp, fcale and wahh it, lard it 
| with thick Bacon and Ham ; being larded, take half a 
Dozen of Pigeons, with fat Livers, Sweetbreads, Mufhrooms, 
and Truffles, if you have any; put altogether for a Moment | 
in a Stew-pan, feafon it with Pepper, Salt, fweet Herbs, 2 
little Cullis and Lemon juice ; then put this into your Carp, 
and few it up, Lay a Napkin over your Dreffer, take fome 
Slices of Bacon, fpread them over your Napkin the Length 
of the Carp, put more Slices over it; then fold it up in the 
fame Napkin, and tie it on both Ends; then take a Leg of 
Veal, cut it into thin Slices, put them in a Stew-pan, with 
{mall Slices of Ham, Onions and Carrots cut in Slices ; put 
the Stew-pan over the Fire, let them fweat like Gravy of 
Veal, and when they begin to fticx moiftenthem with Broth, . 
then: put them in an oval Stew-pan, together with the Mea 
and Gravy: Now put in your Carps feafoned with Pepper, 
Salt, fweet Herbs, Cloves, Mace, three Bottles of White 
Wine, and a Lemon cut into Slices: Cover your Carp with 
the Liquor, let it boil very gently, Make a Ragoo with 
Sweetbreads of Veal, Mufhrooms, Truffles, Cocxs-combs, 
fat Livers and foft Roes of Carps. Take half a Dozen of 
young Pigeons, which you drefs az Sclie/, or with fweet 
Bafil, or inftead of Pigeons, a Couple of Chickens cut in 
four, and marinated, or elfe larded with thin Bacon, and 
glazed like Fricandos. Take half a Dozen Veal Sweetbreads, 
jarded with fine Bacon, let them ftew and glaze like Fri- 
candos: Take alfo a Dozen of large fine Crawfith, boil 


ie 
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them, then pick their Tails, cut off the fmall Claws; if' 
you have Crawffh enough to make a Cullis, you may ufe: 
it inftead of other Cullis: Your Carp being done, and ready 

to be ferved up, take it out, let it drain, keep in Readinefs 

your Ragoo of Pigeons, Sweetbreads of Veal and Crawfith, 

unfold the Napkin, take off the Fat, then difh up your Carp 

with the Ragoo over it. -Garnifh your Dith with one Craw- 

fifh, one Pigeon, and one Sweetbread, placed by Turns till 

it is full; ferve itup hot. ~ . 

Thefe Sorts of Entries generally ferve to remove Soops. 


Entry of Carps a ? Eftoufade. . 

HT EN you have fcaled and wafhed your Carps, gut 

and wath the Infide with Wine; take an oval Stew- 
pan, the Bignefs of the_Carp, put in. fome Onions cut in 
Slices, and then your Carp; feafon.it with Pepper, Salt, 
Cloves, a Dah of Vinegar, and a Bottle of Wine, moiften’ 
it with hot Water, put it over a Stove, let it flew; when 
fiewed take it off, put the Wine, with which you have 
wafhed your Carp, into a Stew-pan, with fome Anchovies 
cut {mall ; let ic have a Boil or two, then ftrain it of ; put 
it again into the Stew-pan, with a good Lump of Butter, and 
a Deft of Flour to thicken the Sauce; add Lemon-juice : 
Put your Stew-pan over the Fire, thicken your Sauce, let it 
be relifhing ; being well done, put in fome good Butter 
rolled in Flour: Being ready to ferve, difh it, and ferve it 
up hot. 


Another Entry of Carps frewed. 


XZ OUR Carp being fealed, wathed, and gutted, fplit it 
in two, cut each Half in three Pieces, put them in a 
-Stew-pan, with a Dozen of {mall Onions blanched, feafon 
them with Pepper and Salt, ‘a Bunch made with Pariley and 
fweet Herbs; moiften them with half a Bottle of Wine, put 
them a ftewing ; take fome Butter, put it in a Stew-pan with 
fome Flour; put it over the Fire, ftir it till it begins to have 
a Colour; moiften it with a little Fifth Gravy, or with Wa-: 
ter; this being well mixed and ftirred together, put it into 
the Stew-pan with your Carp : Let it be relifhing, difh it, 
and ferve it up hot. . tka 


The lLapy’s COMPANION. a7 


Jo fiew Carps. 


‘UT them in Pieces according to their Size, fet them 2 

i flewing in a Kettle, or Sauce-pan, with White Wine, 
or Claret, and feafon them well with Salt, Pepper, Onion 
fhred {mall, Capers, and fome Crufts of Bread ; let all this 
ftew together, and when it is enough, and the Sauce grown 
thick, ferve it up. 


Entry of a broiled Carp. 


CALE and gut your Carp, flice it upon the Back, rub 
it with melted Butter, pepper and falt it, then broil it; 
put to it a Ragoo made with Mufhrooms, foft Roes, Arti- 


choak Bottoms, with Onions-and Capers; being ready to 


ferve, difh it, with this Ragoo over it ; ferve it up hot. 


A Carp the Bohemian Way. 


ASH your Carp, cut off the Fin and the End of the 

Tail, and take out the Gills, but do not fcale it; 
feafon it with Sait, Pepper, Mace, a Lump of good Butter, 
a Couple of Pots of ftrong Beer, a Glafs of good Brandy, 
Onions, a Bunch of {weet Herbs, Parfley, green Onions, 
{weet Bafil, Cloves, and Thyme, and let it boil upon a quick 
_ Fire; being boiled, and of a good Tafte, thicken your Sauce 
with good Butter rolled in Flour, and ferve it up hot. 
. At another Time flit it into two, cut itin Bits, and boil iz. 
_ after the fame Manner. 


To drefs a Carp au Court-Bouillon. 


| W HEWN the Carp is fcealed and drawn, pull out the 

: Fins, put it in an earthen Pan, and throw fome 
fcalding Vinegar and Salt upon it; boil it in White Wine 
‘and Vinegar, with Butter, Pepper, Onion, Cloves, and a 
Bay-leaf ; when it is boiled, garnifh with Pariley, ferve it up 
~4na clean Napkin for the firft Courfe. 


To drefi a Carp in a Demi-Court-Bouillon. 
“NUT the Carp into four Quarters, leaving the Scales 
4 on, then boil it in Wine, a little: Vinegar and Verjuice, 
Salt, Pepper, Cloves, Nutmeg, Chibbols, Bay-leaves, burnt 
Butter and Orange-peel : Boil the Broth till there is but a 
{mal Quantity left; put in fome Capers, and when you 
ferve it, garnifh with Slices of Lemon. : 
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A Carp larded with Eel in Ragoo. 


ae A KE a live Carp, knock him on the Head, feale and 
fice him from Head to Tail in feur or five Slices, 
en one Side, to the Bone ; then take a good Silver Eel, and 
cut it as for Larding, as long and as thick as your little 
Finger, rolled in Spice and {weet Herbs, and Bay-leaf pow- 
der’d; then lard it thick on the flafh’d Side, fry it in a good 
Pan of Lard: ‘Then make for it a Ragoo with Gravy, 
White Wine, Vinegar, Claret, the Spawn, Mufhrooms, 
Balls, Capers, grated Nutmeg, Mace, a little Pepper, and. 
Salt, thicken it with brown Butter, and garnifh with fliced 
Lemon, 


Yo few Carps a la Royale. 


HEN they are cleanfed and gutted, lay them in a 
Marinade of Claret, Salt, Vinegar, whole Spice, 
whole Onions, Lemon-peel fhred, and Horfe-radith feraped ; 
shen fet them a flewing gently for three Quarters of an. 
Hour ; then beat fome Butter up in a Sauce-pan, with fome 
of the Fith-Broth, a Couple of Anchovies, Shrimps, and 
Oyfters. Difh your Carps on Sippets, pour this Sauce over 
them; garnifh the Dith with the Milts, Slices of Lemon, 
and Horfe-radifh, z | 


To hah a Carp, 


.C\CALE your Carp, fkin it, and bone it, then hafh the 
q Flefh ; put it into a Sauce-pan, and dry it over the Fire 
till it grows white ; then lay it on the Table ;: take Mufh- 
rooms, Truffles, Cives, Parfley, fhred them very fmall, mix: 
them together, and put toit, Brown a little Butter and 
Flour over the Fire, and put your Hah into it, giving it two 
or three Turns ; feafon it with Pepper, Salt, and a Slice. of 
Lemon, moiften with good Fifh-Broth, and thicken with 
three Spoonfuls of a Cullis of Crawfifh, or other Fith ; then. 
ferve it up for firft Courfe. : : 


To marinate a Carp. : | 
LEANSE and fcale, then dry your Carp, and fplit it. 
, down thé Back ; flour and fry it crifpin Sallad Oil; 


| _. then fry it in a deep Dith; and putting White Wine Vine- 


gar into.a Pipkin, with Salt, Pepper, fliced Ginger, Nut- 
meg, whole Cloves, and large Mace, with a Bundle of {weet 
Herbs gf all Sorts, boil them all together a little, and pour. 
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jt on your Fifh, then prefently cover it clofe for two Hours,. 
then lay fome Slices of Lemon on it, and keep them clofe 
covered for Ufe. 


To make a Bifque of Carps, _ 


ET twelve finall Carps and one large one, draw them, 
take out the Milts, flay the {mall Carps, cut off their 
Heads; take out their Tongues, pick the Flefh from the 
Bones, put to it a Dozen large Oyiters, and the Yolks of 
three or four hard Eggs; feafon with Salt, Cloves, and 
Mace, mafh them all well together, and make it into a ftiff 
Pate, with the Yolks of Eggs ; roll the Pafte up in Balls, lay 
them into a Stew-pan, put to them the Tongues and Milts 
of your Carps, three or four Anchovies, and twenty or thirty (| 
large Oytters, with about half a Pound of frefh Butter, a 
little White Wine, a whole Onion, and the Juice of one or 
two Lemons, and fet them over a gentle Fire to ftew. In 
the mean Time, fcald and draw your large Carp, Jay it with 
‘the Heads of your other Carps in a deep Pan, pour to it fo. 
much White Wine Vinegar as will cover it, and be fufficient 
to boil it in; feafon it with Salt, Pepper, a Race of Ginger, 
whole Mace, an Onion or two, and a Lemon fhred; putin: | 
alfo a Bunch of {weet Herbs; let your Carp lie in this for 
half an Hour. Put this Liquor, with the Seafoning, into a 
Stew-pan, lay in your Carp when it boils ; let it ftew gently,. 
and after fome Time put in your Heads. When it is ttewed: 
enough, take it off, and let it fland by in the Stew-pan : 
Then to drefs your Bifque, fet a large Silver Difh over a 
Chafing-difh, put in Sippets, and a Ladleful of Broth, then. | 
Jay your Carp in the Middle of the Dith, with the Heads of 
‘the other twelve Carps round it, and the Milts, Tongues, 
and Oyfters; then pour in the Liquor in which the Balls,, 
Tongues, “Jc. were ftewed, and fqueeze in the Juice of a 
Seville Orange or Lemon. Garnifh with Slices of Orange. 
er Lemon, and pickled Barberries, and ferve it up to Table. 


Jo broil a Carp. 


: HEN your Carp is prepared, rub it over with Bute | 
‘3 ter, and ftrew it with Salt; then lay it on the Grid- 
iron: In the mean’Time prepare a Sauce of drawn Butter, 
Anchovies, Capers, Vinegar, and fliced Lemon, feafoned. — 
with Pepper, Salt, and Nutmeg. ” 7 
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To boil a Carp. 


S CALE it, gut it, and fave the Blood, then boil it in 2 
| good relifh’d Liquor half an Hour; make Sauce with 
the Blood, Clarét, and good ftrong Gravy, three or four An- 
chovies, an Onion, two Shalots fhred, a little whole Pep- 
per, a Blade of Mace, a Nutmeg quartered ; let all thefe 
ftew together; then melt fome Butter, and thicken your 
Sauce with it; let your Fifh be well drain’d, and ferve up 
with your Sauce pour’d over it, with fome Juice of Lemon. 


Jo roaj? Carp. , 
19; 7 HEN your Carp is cleaned and prepared, fcotch 
them, and wafh them over with Eggs, then ftrew 
over them fome ‘Thyme, Parfley, Pepper, Salt, and Nutmeg, 
well nvixed together; {pit them on a Lark-fpit, or lay them 
in a Frame before the Fire; bafte them with Claret, An- 
chovy, and Butter, and when roafted, make your Sauce with 
thickened. Butter, Claret, Gravy, Anchovy, and the Milts of 
the Carps : You muft dip the Roes in Yolks of Eggs, and fry 
them : Garnifh your Dith with Parfley and fried Sippets, and 
fe.ve them up, 


To roaft a Carp in the Oven. 


AKE a live Carp, draw it, wath it, and take away 

the Gaul, Milt, or Spawn ; then make a Pudding of 
Almond Pafte, grated Bread, Salt, Cream, grated Nutmég, 
Yolks of Eggs, candied Lemon-peel, Carraway Seeds, make 
it fff, and put it nionee the Carp’s Gills into the Belly ; 
then lay fome fmall Sticks crofs a Pan, and lay the Carp 

- upon the Sticks, and put it into an Oven; make a Sauce of 
White Wine, or Claret, and the Gravy that dropp’d from the | 
Carp, with a Couple of Anchovies diffolv’d in it; add fome 
rated Bread, then beat it up thick with fome Butter and the 
Volks of Eggs; difh your Fifh, pour this Sauce upon it, 
and ferve it up. 


Yo fry Lampreys. 
LEED then, and keep the Blood, then wafh them in 
hot Water to take off their Slime, and cut them in 
Pieces ; fry them in clarified Butter, with a little fry’d 
Flour, White Wine, Salt, Pepper, Nutmeg, a Bunch of 
{weet Herbs, and a Bay-leaf; fry all this together very well, — 
| then — 


if 
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then put in the Blood, and a few Capers, and ferve it hot. 
Garnifh with Slices of Lenton. . Ms 


we To drefs Lampreys ewith Sweet Sauce. 


FT E R having fliced and cut them in,Pieces, take out 
the String that runs along their Backs ; tofs them up 
in Butter, anda dittle fry’d Flour, till they are brown ; then 
add fome Red Wine,.\a little Sugar, Cinnamon, Salt, Pep- 
‘per;. and. two, or three Slices of Lemon; when they. are 
enough done, put in the Blood, give them a ‘l'urn or two 
more ; fo difh up your Ragoo, and ferve it hot. 
fo broil Lampreys. 
AKE off the Slime, and then cut them in Pieces, as_ 
you do Eels that you intend to broil; melt a Lump of 
Butter, and put to it fome fhred Cives, Parfley, and favoury 
Herbs, with Pepper and Salt,;,.put your Pieces of Lamprey 
into the Sauce-pan, and ftill it. all well together ; then.take 
them out, and drudge them with very fine Crumbs of Bread, 
and broil them over a gentle Fire; ferye them. with a brown 
Sauce made as follows: ‘Take a Lump of Butter, put it into 
the Sauce-pan; with a Pinch of Flour, and brown it; add 
fome Cives, Parfley, and Mufhroomis, all fhred very {mal}, 
a few Capers, and an Anchovy, and feafon-the Whole with 
Pepper and. Salt, moiften it with, a little Fith-Broth, and 
‘thicken it with a Crawfith, ‘or other Cullis’: Pour this Sauce 
‘into the Bottom of your Difh, lay your Lampreys all round 
tt, and ferve them ‘hot.: ee ee es ee 
~~ We ferve them likewife with a fweet Sauce, made with 
‘Wine, or Vinegar, a Lump of Sugar, a {mall Stick of Cin- 
“‘namon, and a Bay-leaf, all boiled together. Then take 
‘out the Cinnamon and Bay-leaf, pour the Sauce into’ a 
Difh, and jay the boiled’ Lamprey ‘round’ it; {0 ferve’ig 
warm. | 
Sometimes you. may ferve a broiled Lamprey with Oil in 
this Manner; Take fome Oil and Vinegar, Pepper, Salt, a 
“little Muftard, one Anchovy, a few Capers, and a little Parf- 
ley fhred very fmall, beat all this together in a Porringer, 
then pour it into a. Saucer, which we place in the Middle of 
the Dith, and garnifh it all round with Lampreys; fo ferve 
it. ecg cae | tuk . | 
~~ At other Times you may ferve broiled Lampreys dry, iu 
Plates, or little Dithes, °° ; | 
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Yo drefs Lampreys the Italian Way. 


KIN them, and feafon them with Salt, Pepper, Ginger;, 
_J Cinnamon, and Nutmeg; put them into your Patte,, 
either whole, or cut. in Pieces ; put in Raifins, Currants,, 
dried Prunes, Dates, and Cherries, and-cover it all over: 
with Butter; clofe up: your Pye, and bake it. ‘Then chop» 
. fome fweet Herbs, pound fome Fordan Almonds, and boil 
with Grapes, Raifins, Sugar, and Verjuice, and when it is: 
baked pour in this Liquor ftrained. Ice it, and ferve it up» 
hot with White Wine, the Blood of the Lampreys, the Juice: 
of Oranges and Cinnamon.. | 


To farce Eels. 


‘OU may farce them on the Rone, in the Nature off 

_ a White Pudding, you make-your Farce:of the Flefhi 
of your Eels, which: you muft pound in a Mortar, and. puts 
to it fome Cream, fome Crumbs of Bread, with Parfley,, 
Cives, Truffles, and Mufhrooms, feafoned as ufual. Lay: 
ths Farce very handfomely on the Bones of your Eels, drudge: 
them well with very fmall Crumbs of Bread, and bake them: 
i an Oven in a,l’art-pan,. till they are of a fine brown Co-- 

eur. , , 

To drefs Kels: with white Sauce.. 


f YT AVING fkinn’d and cut them in Pieces, blanch: 
a. 4 them in boiling Water, then dry them with a-Napkin,, 
tois them up in Butter, with Salt, Pepper, Cloves, and Lemon-- 
peel, together with a Glafs of White Wine. Tofs up like-: 
wife fome Artichoak Bottoms, Mufhrooms, and Afparagus,, 
with Butter and faveury Herbs; then make a white Sauce: 
with the Yolks of Eggs.and Verjuice, fo ferve them, Gar. 
nifh with fry’d Bread and Slices of Lemon, oy 


To drefi Eels with brown Sauce. 
OUR Eels being cut in Pieces, tofs them up in clari-. 
fied Butter, a little Flour, a little Fifh-Broth, or thin 
Puree, Mufhrooms, Cives, and Parfley, fhred very {mall, and} 
a Faggot of Herbs ; to which.add Salt, Pepper, Cloves, and! 
Capers ; make all this boil together, and when your Ragoo, 
is almoft ready, put to it a little Verjuice and White Wine,, 
and let it boil a little longer, then thicken it with an Egg: 
to take off the -Fat, and ferve it warm, : ae 
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To fry Eels. 


S: RIP them, take out the Bones, cut them in Pieces, 
and lay them to marinate for two Hours in Vinegar,. 
Salt, Pepper, Bay-leaves, fliced Onion, and Juice of Le- 
amon ; then drudge them with Flour, and fry them in clari- 
fied Butter ; ferve them dry with fried Parfley. 


Fo broil Eels. 


AC TER having ftripp’d and cut them in Pieces, make: 
f\ Gathes in them, and lay them a-while in melted But- 
ter, a few favoury Herbs, Pariley, Onion, Pepper, and Salt,. 
then warm this a little, and fhake it all well together ; this: 
done, take out the Eels Bit by Bit, drudge them with Crumbs 
of Bread, and broil them over a gentle Fire till they are, of 
a fine brown Colour ; when they, are broiled, make -a Sauce 
with beaten Butter, Cives, Parfley, Capers, and a little Vine~_ 
gar ; then put your Sauce in the Difh, and lay the Eels: 
round it. 

We likewife ferve broiled Eels with green Sauce, which. 
we make as follows: Pound fome Sorrel, and fqueeze out 
the Juice ; then cut an Onion very fmall, and tois it up with 
Butter, and minced Capers: Mix with it your Juice of Sor- 
rel, {queeze in an Orange, and add fome Pepper and Salts: 
fo ferve it. for firft Courfe; we alfo ferve it with Sauce Ro- 
bart. ; 

. To drefs Eels a la Daube. 


“INCE the Flefh of Eels and Tench, feafon it with 
Salt, Pepper, Cloves, and Nutmeg ; cut the Fleth of 
another Eel into Lardoons, of which lay one Layer on the. 
Skins, and then another of the minced Flefh, continuing to 
do fo till you have made it into the Shape of a Brick of 
. Bread ; wrap it up ina Linen Cloth, and ftew it in half Wa- 
ter, half Red Wine, feafoned with Cloves, Bay-leaf, and 
Pepper. Let it cool in its own Liquor, cut it in Slices, and 
ferve it in Plates, or little Difhes. 


To drefs els the Englith Way. 
; UB.an Eel with Salt, then with a’Powel, to teke of 
XA the Slime, fkin it, and cut it in thrée or four Pieces 
according to its Length; lay them in a Diff, and pcur on 
them fome good White: Wine; when they haye lain a litle 
While in it, take them out, and cut Notches from Spac to. 
3 Space 
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Space on the Back and Sides, fill up thefe Incifions witha 


. Sort of Farce, which make as follows: Take the Crumb of 


White Bread, and crumb it very fmall ; take likewife all 
‘Sorts of favoury Herbs, Parfley, and Cives, ard fhred them 
very fmall; fome Pepper, Cloves, Nutmeg, and Salt ; add 
to this the Yolks of fome hard Eggs, a convenient Quantity 
of frefh Butter ; and having mixed all this together, fill up 
- with this Farce the Incifions you made in the. Eel ; which 
you then flip again into its Skin, and tie it at both Ends, 
‘prick it in feveral Places with a Fork, and then either roaft 
it on the Spit, or broil it on the Gridiron; when it is done 
enough, take off the Skin, and ferve it dry with Juice of 
Lemon, or elfe make a White Sauce of Butter, Vinegar, 
Salt, and White Pepper, together with Anchovies and Ca- 
ers. | 
Note, That only the large Eels are dreffed in this Man- 

ner, . 


To hafb Eels. 


| E T large Eels, draw, wafh, bone, and mince them; 

-'¥ feafon them with Cloves, Mace, and an Onion cut into 
four Quarters, put in a little White Wine, and fome Oy- 
fters, and an Anchovy or two; let them ftew over a gentle 
Fire, and ferve them up on Sippets: Garnifh the Dith with 
fome Slices of Orange. 


: To flew Eels. 
“™’ ET large Eels, draw, wath, and fkin them, then cut 
them of what Length you pleafe, and put them into 
a Stew-pan with White Wine, and a little Salt; when they 
are half flewed, put to them fome Horfe-radifh, an Onion 
quartered, a little grated Bread, and a little beaten Cloves 
and Mace ; when they are almoft done, put in a little But-_ 
ter, and a Glafs of Claret, and an Anchovy; give them a 
Walm or two, and ferve them up. . 


To foufe Eels. 7 | 
ET four large fat Eels, fcour them in Salt, draw, 
c. wath and cleanfe them ; cut them in Pieces four Inches 
‘ong, feore on the Back, and lay them to foak in White 
“Wine Vinegar and Salt, for about two Hours; then boil 
them with Onions, fweet Herbs, and fome Blades of Mace ; 
then pour away the Liquor, let them cool; then boil a 
Ping of that Liquor with a Pint of White Wine, and boil it 
ce aaa uP 
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up with fome pounded Saffron ; then take out the Spices that 
were boiled with the Eels, and put them into your White 
Wine; put your Eels into a Pot, and pour this Soufe over 
them. ~ 


Eel-Powts zz Cafferole. 


AVING cleanfed your Eel-Powts, lay by their Li- 
—yers, and fry the Powts in burnt Butter ; then put — 
them, with the fame Butter, into a Stew-pan, adding a little. 
Flour and White Wine; feafon them with Salt, Pepper, 
Nutmeg, a Faggot of fweet Herbs, and a Slice of Lemon: 
Make a Ragoo with the fame Sauce as that of the Eel- 
Powts, adding their Livers and Mufhrooms; when you are 
ready to ferve, garnifh your Dith with it, adding the Juice 
of Lemon. 


Jo few Eels with Broth. 


KIN, gut, and wafh them very clean in fix or eight 
S Waters, to wath away all the Sand, put them in a Sauce~ — 
pan, with a Blade or two of Mace,. and a Cruft of Bread ; 
put juft Water enough to cover them clofe, let them ftew 
very foftly ; when they are enough, difh them up with the 
Broth, and have a little plain melted Butter in a Cup to eat 
the Fels with. ‘The Broth will be very good, and is fit for 
weakly and confumptive Conflitutions, 


Another Way to fiew Eels. 


LEANSE your Eels as above, then cut them in 
. Pieces about as long as your Finger, put juft Water | 
enough for Sauce, putin a {mall Onion fiuck with Cloves, 
a little Bundle of fweet Herbs, a Blade or two of Mace, and 
{ome whole Pepper, in a thin Muflin Rag ; cover it clofe, 
and let them ftew very foftly. aay" 

Look at them now and then, putin a little Piece of Butter 
rolled in Flour, and a little chopp’d Parfley: When you find 
they are quite tender, and well done, take out the Onion, 
Spice, and fweet Herbs ; put in Salt enough to feafon it; 
then difh them up with the Sauce. 


7 - To roaft Eels with Bacon. | 
oe great Hels and fcour them well, and throw 


away the Heads, gut them, and cut them into Pieces, 
then cut fome fat Bacon very thin, and wrap them in it, and 
fome Bay-leaves, then tie them to the Spit; and baite them 
| i with, 
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with Claret and Butter ; and when they are enough drudge 


them with grated Bread ; ferve them with Wine, Butter, and. 
Anchovies for Sauce. 


To roaft a large Eel. 


: ASH it in Water and Salt, cut off the Head, and 
: flea off the Skin a little below the Vent; gut it,. 
wipe it clean with a Cloth, and give it three or four Scotches: 
with a Knife, then fhred fome Parfley, fiript Thyme, Win- 
ter Savoury, fome large Oyfters parboiled, and fweet Mar- 
joram, with an Anchovy; mix them with Salt and Butter, 
. and put them into the Belly of the Eel, and into the Scotches, 
then draw the Skin over the Eel again; tie the Skin with a 
Packthread to keep in all the Moifture; faften it to a Spit, 
and roait it leifurely ; bafle it with Water and Salt till the: 
Skin breaks, and then bafte it with Butter; make your 
. Sauce of beaten Butter and White Wine, with three or four. . 
Anchovies diffolved in it. : 


Another Way. 


ie ie KE a large Eel, ftrip. it, draw it, cleanfe it, and 
cut it into Pieces about four Inches long ; then dry 
them well, feafon them with Salt, Pepper, Nutmeg, and. 
Mace beaten, with two or three Onions, a Piece of Lemon- 
peel and Thyme minced fmall; rub your Seafoning, well. 
mingled, into the Pieces of Eel, and faften it on them with 
the Yolks of Eggs ; {pit the Eel crofs-ways on a {mall Spit, 
putting a Leaf of Sage or Bay-leaf between every Piece. 
You may either turn them round on the Spit, or fet them: 
with one Side to the Fire till they hifs and grow brown; and. 
then turn the other Side; fave the Gravy in the Difh in. 
which the Eel was feafoned ; bafte it with drawn Butter, then: 
put to your Gravy a pretty large Onion, Nutmeg grated,. 
and Oyfters minced ; let them have a Walm or two with a- 
little drawn Butter; dith your Eel, and pour your Sauce 
over it. ee, 


To bake Eels. . : 
W* EN your Eels are ftripp’d and well clean’d, take: 


a fhallow Pot, and cut your Eels in Lengths, ac- 
‘eording to the Depth of your Pot, and put them in fo that. 
they may ftand end-ways ; put afmall Quantity of Water, 
Galt, Pepper, Shalots cut fmall, fome Sage chopp’d. {mall, 
-Marjoram, Rofemary Tops, and Thyme, and fet —— 3 
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sie Oven; when they are baked, beat up fome Butter with. 
the Liquor that comes from them, and dome White Wines, 
and ferve them up, | 


To pickle a Conger Eel. 
LEA it, and cutitin Pieces, and bind them up together: 
with Tape; then boil it in Water, Vinegar; and Salt, 
with a Handful of Fennel; put it into a Pan with fome of 


the fame Liquor, Vinegar, and Beer, and lay a Handful of: 
green Fennel on the Top of the Fifth. 


To marinate a Conger Fel. 


“UT it Pieces, fry itin clarify’d Butter, put it into an, 
C earthen Pan, laying between every Layer of Fifth. 
f¥y'd Bay-leaves, Mace, and fliced Ginger, and a few. 
- €loves; then pour in White Wine Vinegar and Salt, and. 

cover them up clofe:: . | 
To fpitcbeock Bels. 

~PLIT a large.Eel down the Back, and joint the Bones, . 
cut it into two or three Pieces, melt a little Butter, put. 
in a little Vinegar and Salt, let your Eel lay in two or three. 
Minutes, then take the Pieces up one by one, turn them, — 
round with a {mall Skewer, roll them in Crumbs of Bread,, 
and broil them of a fine. Bfown; let. your Sauce be plain: 
Butter, with the Juice of a Lemon. : 


For Collar’d. Eel, ee among the Receipts for Collating. 


To flew "Fench 


r UT them in Picees, and’ fry them in browned Butter,. | 
2 then fet them to ftew in the fame Butter with White | 
Wine, Verjuice, Salt, Pepper, Nutmeg, a Bunch of {weet. | 


Herbs, a Bay-leaf or two, and a little Flour. When the. | 


Fith is Rewed enough, put in fome Capers and Oyfters, with. q 
the Juice of Mufhrooms and Lemon: Garnifh the Dith with, | 
fried Bread... 
7 To farce Tench.  £A 
od AKE off the Slime, and flit the Skin along the Back. | 
Hof your Tenchs and with. the Point of your Knife | 
raife it up from the Bone; then cut the Skin crofs-ways at: | 
the Tail and Head, and ftrip it off; then take out the Bone: | 
‘This cone, bone.a Tench. or. a.Carp 5. put to.the Fleih of it: | 
poe ome. | 
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fome Mufhrooms, a little Parfley, and fome Cives; feafonit 
with Salt, Pepper, fweet Spices, and a very little fweet 
Herbs, then having minced it all well together, pound it in 
a Mortar, put to it a Piece of Butter, the Yolks of three of 
four Eggs, the Bignefs of a Couple of Eggs of the Crumb 
of Bread foaked in Cream, and pound it all well together ; 
then farce your Tenches with it, and few them up: Set a 


7. Pan over the Stove with fome clarified Butter, and when it 


is hot fry the Tenches in it, one by one, till they are brown, 


| and then take them up; melt the Bignefs of two Eggs of 


Butter, in a Sauce-pan, then put to it a little Flour, and keep 
moving it till itis brown, moiften it with a little Fifh-Broth,. 
and a little White Wine boiling hot, lay your Tenches into 
this Brown, adding a Seafoning of Salt, Pepper, a Bunch of 
{weet Herbs, an Onion ftuck with Cloves; fo keep them 
fimmering in it over a gentle Fire; when they are enough, 
lay them in a Difh, pour on them a Ragoo of Milts, and 
ferve them. | 

At other Times they may be ferved with a Ragoo of Craw- 
- fith or Oytters, 

You may likewife broil thefe farced Tenches, rubbing 
them fir over with melted Butter and Salt ; and when they 
are broiled of a fine brown Colour, ferve them with a Ragoo 
of Truffles or Mufhrooms. as ik 

Boiled Tench, 


T Tench frefh from the Pond, gut them, and clear 
" them from their Scales, then put them-nto a Stew-. 
pan, with as much Water as will cover them, fome Sait, 
Pepper whole, fome Lemon-peel, a Stick of Horfe-radith, 
a Bunch of {weet Herbs, and a few Cloves ; then boil them 
till they are tender; and when they are enough, take fome 
of the Liquor, and put to it a Glafs of White Wine, and a 
little Lemon-juice or Verjuice, and an Anchovy fhred ; then 
«boil it a few Minutes, and thicken it with Butter, rubbed in 
Flour, tofling up a Pint of Shrimps with the Sauce ; and 
pour it over the Fifh ; ferve it with Garnifh of fryd Bread, 
cut the Length of one’s Finger, fome Slices of Lemon and 
_ Horfe-radifh fcraped, with fome pickled Muthrooms, if you 
-will, or you may tofs fome of them in the Sauce. | 
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. To bake ‘Tench. 


“AKE your Tench frefh from the Pond, gut them, 

[ and clean them from the Scales, then kill them, by 
giving them a hard Stroke on the Back of the Head, or elfe 
they will live many Hours, and even jump out of the Pan into 
the Oven, when they are half enough; then lay them in a 
Pan, with fome Mufhrooms, Catchup, fome ftrong Gravy, 
half a Pint of pickled Mufhrooms, as much White Wine as 

Gravy; three or four large Shalots, an Anchovy or two, 
two or three Slices of fat Bacon, fome Pepper, C’oves, and 
Nutmeg, at Pleafure, a little Salt, fome Lemon-peel, and a- 
Bunch of fveet Herbs ; then break fome Bits of Butter, and 
Jay them on your Fith, then cover all as clofe as you can, 
and give them an Hour’s baking. 

When they are enough, lay them in a hot Dith, and 
pour off the Liquor, and {train it, only preferving the Muth- 
rooms ; then add toit aSpoonful of Lemon-juice, and thicken 
your Sauce with the Yolks of four Eggs, beaten with Cream, 
and mix’d, by Degrees, with the Sauce ; pour this over your 
Fifh, and ferve it hot, with a Garnifh of Beat-roots fliced, 
fome Slices of Lemon-peel, and fome Horfe-radith feraped. © 


Another Way to bake 'Tenches, 


c; ET your Tenches, prepare and farce them as above 3 
3 then rub a Pafty-pan with Butter, over which lay a 
Seafoning of Salt, Pepper, fweet Herbs, and Spices, an 
Onion cut in Slices, fome whole Cives, and a little minced 
-Parfley, then lay in your Tenches; lay fome of the fame 
Seafoning over them, fprinkle them with melted Butter, 
drudge them with very fine Crumbs of Bread, and bake 
them inan Oven: We ferve them with Ragoos of all Sorts 
of Legumes, which mutt be laid under them, or with a Cul- 
lis of Crawfifh, or with Anchovy Sauce, and fometimes dry. 


To roaft ‘Tench. 


"¥ AVING cleans'd it well from the Slime, make a 

little Hole as near the Gills as you can, take outthe — 

Guts, and cleanfe the Throat, ftuff the Belly of the Fith 

with fweet Herbs ; then tie the Fifh to the Spit with two or 

three Splinters, and roaft it; mix Butter with Vinegar or 
Verjaice, and Salt, and bafte it often, = Rh oy 
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To fry Tench. 


LIT your Tenches down the Back, drudge them with 

| Flour and Salt ; or you may cut them in Pieces, and fry 
them with Mufhrooms, Trufies, Artichoak Bottoms, and 
{weet Herbs ; make a Sauce of Muthrooms, Truffles, An- 
chovies, Capers, all chopp’d fmal! and well ftew’d, and 
foaked in Broth ; fqueeze in the Juice of an Orange or Le- 
mon, and add fome Fifh Cullis; ferve it up, and garnifh with 
Variety of Pickles. 


Another W. ay. 


" ET your Water boil; then put in your Fifh, and ftir 
_ them about in it; take them out, rub off the Slime, 
dry them well in a Cloth, flit them down the Back, drudge 
them with Flour and Salt, fry them brown, and ferve them 
up dry with fry’d Pariley. . 
To foufe ‘Tench. | 
: ‘RAW your Tench at the Gills, and cut them off, 
D which will make them boil the whiter; feafon the 
Water with Vinegar, Salt, Bay-leaves, Faggots of {weet 
Herbs, whole Cloves, and Mace; wipe off the Slime, but. 
do not feale them ; and when they are boiled, wath off the: 
loofe Scales, ftrain the Liquor through a Jelly-Bag, and put” 
fome Ifinglafs into it that has been wafh’d and fleeped, and 
boil it; lay your Fith in the Difh, firain the Liquor through 
the Bag into the Dith; let it ftand till it is cold, and ferve. 


it. 

_ This Jelly will ferve to jelly Lobfters, Prawns, or Craw-. 
fh; hanging them in fome.Glafs by a Thread at their full 
Length, and filling the Glafs with the Jelly while it is warm, 
and turning it out of the Glafs when it is cold. 


Tenches with Fillets: marinated. 


OUR Tenches being fcraped very white, gut them, 

cut off the Heads, and fplit them’ in two, which, cut. 

in Slices, mutt be placed in a Difh; feafon them with Salt, 
Pepper, whole green Onions, Parfley, an Onion cut in 
Slices, a Bay leaf, a little {weet Bafil, fome Cloves, and a 
little Vinegar ; ftir all well together, and let them marinate 
about two Hours;.this done, take out the Fillets, wipe 
them between two Towels, fcour them, and fry them in 
drawn Butter ; being well coloured, take them out, Bie 
woe : 30° oe 
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them up handfomely, with fry’d Parfley, and ferve them 
up hot. . 
) | To flew Barbels. 
WTAVING fealed and drawn your Barbels, put them 
into a Stew-pan, with Wine, freth Butter, Salt, Pep- 
et, and a Bunch of fweet Herbs. When they are ready, 
nead a Bit of Butter with a little Flour, and put it in to. 
thicken the Sauce ; fo ferve them. 

Others drefs them as above, excepting the Butter, of 
which they ufe none: But when the Barbels are fewed, then 
ferve them up with a Ragoo made of Mufhrooms, Truffles, 
Morels, Artichoak Bottoms, Salt, Pepper, frefh Butter, Broth 
made of Fith, or Juice of Onions. : 7 


To broil Barbels.. 


*@ FTER they are fcaled and drawn, make fmall Inci- 
[-\ fions in the Sides of them ; then rub them. with. melt- 
ed Butter, and frew them over with pounded Salt : This. 
done, lay them on the Gridiron, and when they are broiled, 
make your Sauce with frefh Butter, Salt, Pepper, Nutmeg, 
Anchovies, Capers, Cives fhred fmall, with a little Flour 
to thicken it ; put to it likewife a Drop of Water, and as 
much Vinegar, fhaking it continually till it is thickened, 
and then pour it on your Fifh: Otherwife you may ufe the 
fame Sauce as for a roafted Pike. : 
~ Let your Garniture be fried Mufhrooms, with Roes of 
Carps, and Slices of Lemon, or larded Sweetbreads.. 


To drefs Barbels au Court Bouillon. 


T is generally the largeft Fith that is dreffed in this Man- 

ner: Fake, therefore, a large Barbel, and draw it, but. 

do not fcale it; lay it on a Difh, and throw orf it Vine- 

- gar and Salt fcalding hot; then fet your Fifh over the Fire 

with White Wine, Verjuice, Salt, Pepper, Cloves, Nut- 

meg, Bay-leaves, Onions, Lemon or Orange-peel; when 

it boils very faft put in your Barbel, and when it is boiled, 

take it up, and ferve it dry upon a clean Napkin, inftead of 

a Dith of Roaft-meat. Let your Garniture. be Parfley, or 
‘Garden-Crefies. ; tn ee 
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To hafo Barbels. : 
W> ONE them, and hath the Flefh; put it into a Sauce- 
& } pan, and dry it over the Fire till it is grown white 5 
then mix it with Mufhrooms, Truffles, Cives, and Parfley 
cut very fmall; brown fome frefh Butter in a Sauce-pan with. 
a little Flour, and put in the Hafh; let it have two or three 
Turns ; feafon it with Salt, Pepper, and a Slice or two of 
Lemon; moiften it with fome Fifh-Broth, and three or four 
Spoonfuls of Crawfifh Cullis, or of other Fith, to thicken it, 
and ferve it hot for a firft Courfe.- | | 


Barbels larded and glazed. 


Pp UT your Barbels in boiling Water, ftir them a little, 
but take them up prefently again ; fcrape them flightly, 
Jet them be very white, and well cleaned, and leave the 
Liver untouched, that being the moft deli¢ious Bit in the 
Fifh ; wipe them dry, and. lard them with fine Bacon; fet 
a Stew-pan over a lighted Stove, with a Bottle of White 
Wine, Onions cut in Slices, fweet Bafil, Slices of Lemon, 
Pepper, Salt, and Cloves; as foon as the Wine boils, put 
in your Fifh two by two; after fome Boils, take them out, 
and putin fome more to make them ftiff; put a clean Stew- 
pan over the Fire, big enough to hold all your Fith, put a 
Couple of Pounds of Veal into it, with fome Ham cut into 
{mall Pieces, with an Onion or two, and moiften them with 
Broth, or Water ; when the Veal is almoft done, put in your 
Fith, let them boil gently, let them not be too much done; 
and take them out dexteroufly, to keep them from breaking. 
Now put your Broth over the Fire again, and when ftewed 
to a Jelly, put in your Fith, the larded Side downwards, and 
let them glaze over a gentle Fire, being ready to ferve up, 
put an Effence of Ham, or an /fal/ian Sauce in your Difh, 
with your Fifh over it. 

If your Fifh be not glazed enough, put them on again, 
fhaking the Pan now and then, and do not leave them till 
done ; difh them, and ferve them up hot. 


= To boil Mullets.. 


OU mutt boil the Fith, but lay by the Roes and 
Livers; when the Fifh is boiled, pour away Part of 

the Water, and put into the reft a Pint of Claret, fome 
Salt and Vinegar, and two fliced Onions, with a Bundle of | 
Winter Savoury, Marjoram, and Thyme, fliced eo 
~ broken 
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broken Mace, and the Juice of a Lemon: Boil alf thefe 
well together, then put in the Fifh, and when you judge that 
it tafles ftrong of the Ingredients, put in three or four An- 
chovies, and ferve it up with ftewed Oyfters, or Shrimps. 


Jo broil Mullets. 


C. CALE and gut them, and cut Gafhes in the Side of 
J them; dip them in melted Butter, and broil them; 
make a Sauce with clarified Butter, fried Flour, Capers, — 
Slices of Lemon, a Faggot of Herbs, Pepper, Salt, Nutmeg, 
Verjuice, or Juice of Orange. 


Jo fry Mullets. 


FT ER you have prepared them as above, fry them 
| in clarified Butter; let your Sauce be fome of the 
fame Butter in which they were fried, with Anchovies, 
Capers, Juice of Orange, and Nutmeg ; rub the Dith with 
a Shalot, or a Clove of Garlick. 
You may likewife put them in a Pye, as you do feveral 
other Fifh. 


To marinate a Mullet. 


OU muft to a Quart of Water take a Gallon of Vine- 
H gar, a good Handful of Bay-leaves, as much Rofe- 
mary, a Quarter of a Pound of beaten Pepper; put all thefe 
together, and Jet them boil foftly, and feafon it with a little 
Salt, then fry your Fith with frying Oil, till it is enough, 
and afterwards put it into an earthen Veffel, and lay the 
Bay-leaves and Rofemary between and about the Fith, and 
our the Broth upon it; and when it is cold, cover it up to 
-— till you want it. 


To dref; a Pike the German Way. 


(; UT your Pike, and wath it very clean; then fplit it 
in two Parts clofe by the Bone, and half boil it‘in 
Water; then take it out and fcale it till it becomes very 
white ; then put it into a Stew-pan, with White Wine, Ca- 
pers, Anchovies, Mufhrooms,. Thyme, and fweet Herbs 
chopp’d very f{mall, and alfo fome Truffles and Morels ; let 
thefe all ftew together gently, that the Fifth may not break ; 
then put in a good Piece of Butter, and a little Cheefe grated ; 
when the Sauce is grown thick, difh it hasdfomely, garnifh 
it with what you pleafe, and ferve it hot. 


Pike 
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Pike au Swimmier. 


oT AKE a Pike, gut, wafh, and dry it; then make @ 
good deal of Force- Fith with Eel, Whiting, Anchovy, 
Sewet, Pepper, Salt, and crumbed Bread, alfo Yolks of 
Eggs, Thyme, and Parfley, and a Bit of Shalot ; then fill 
the Belly full of this Forcing, and draw with a Pack-Needle, 
fome Packthread through the Eyes, the Middle «and Tail, in 
the Shape of an S ; then wafh it over with Butter and Egg, 
and crumb it over with Bread: You may bake it, or roaft it 
with a Caul over it, and fauce it with Capers and Butter the 
French Way. | 


Another Way to drefi a Pike. 


Y OU may roaft it with a good Forcing in the Belly, 
with Oyfters, Liver, Sewet, Crumbs of Bread, Thyme, 
Parfley, and Eggs, Anchovies, and a Shalot ; fill the Belly, 
and either bake or roaft it; fauce it with Oyfter-Sauce ; the 
French Way is with Caper-Sauce, and you may boil it with 
Anchovy-Sauce, or fry it in Slices ; and ferve it with plaiz 
Butter, or fried Pariley. 
To foufe a Pike. 

F TER having put your Pike into as much Water as 
~& will cover it, with a Handful of Bay-leaves, fome 
Cloves and Mace, let it boil till it is fo tender that a Straw 
may be run thro’ it; then take it up, and put it in Liquor, 
White Wine and Vinegar, with an Anchovy: When your 
Pike is cold, flip it into the Pickle, which will turnte a 
Jelly, and keep for a confiderable Time. : 


To drefs a Pike with Oyfters. 


CALE and gut it, wath it clean, cut it in Pieces, and 
y put them in a Stew-pan, with White Wine, Parfley, 
Cives, Mufhrooms, and Truffles,- all of them hafhed toge- 
ther, with Salt, Pepper, and Butter, and fet over a Stove to 
ftew ; blanch fome Oyiters in Water, and a little Verjuice ; 
then throw them, with their own Liquor, into the Stew-— 
pan, but not till the Pike is near enough ; when done, ferve 


it, garnifhing your Difh with fliced Lemon, 


* 
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To farce - Pike. 


“FAKE a Pike, draw, fcale, and take out the Bone by 

@ the Back, fo that the Head and Tail may be left 
hanging by the Skin ; then mince the Flefh with a Piece of 
Carp or Eel, Mufhrooms, Cives, and Parfley; feafon all with 
Salt, Pepper, and Nutmeg ; then add a Clove, and half a 
Dozen Coriander Seeds bruifed ; put Butter to it, and pound 
alltogether, with Crumb of Bread, fimmering over the Fire 
in Cream, and the Yolks of two raw Eggs; thefe being all 
mixed together, ftuff your Pike with this Farce, few it up, 
and lay it in a Stew-pan at its full Length; put fome Butter 
and Flour into a Sauce-pan, and brown it; then put in fome 
White Wine and Fifh-Broth, of each a like Quantity, pour. 
this into your Stew-pan to the Pike ; feafon with Salt, Pep- 
per, Cloves, fweet Herbs, Parfley, and Onions ; let your 
Pike only fimmer, left it break. Inthe mean Time, pre- 
pare a Ragoo of the Tails of Crawfifh, Mufhrooms, the Tops 
of Afparagus, if in Seafon, tofs thefe up in a little freth 
Butter, add to them a little Fifh-Broth to moiften it, and a 
little Crawfifh, or other good Cullis, to thicken it: When 
your Pike is enough, take it up, lay it in a Difh to drain, 
then difh it in another Dith, pour the Ragoo uponit, and © 
ferve it up to Table hot. 

Take Notice, that if you ufe the Tops of Afparagus, they 
muit be firft blanch’d, and not put into the Ragoo, till you 
are juft going to ferve it up, or elfe they will be too much 
done. 

. To boil a Pike. 


g “\LEANSE and trufs your Pike in a round Ring, 

feotch it on the Back, fet it on the Fire in a Stew-pan, 
with as much Water and White Wine as will cover it ; make 
the Liquor boil, then put in your Fifth, and boil it with a 
quick Fire: For the Sauce, mince the Liver of the Pike, 
feafon it with Pepper and Mace, put to it Oyfters or Cockles 
boil’d or fry’d, and {weet Herbs fhred fine, fcrape in fome 
Horfe-radifh, and boil them in White Wine Vinegar : When 
your Pike and Sauce is ready, beat up the Sauce with a Piece 
of Butter and minced Lemon ; difh your Pike on Sippets ; 
pour in your Sauce: Garnifh with Slices of Orange or Le-- 
mon, and ferve it up. 


Another 
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Another Way. 


t [ SAKE a Male Pike, rub the Skin off with Bay-falt: 
while itis alive; cleanfe it well both Infide and Out-. 
fide ; fet on a Kettle with White Wine, Salt, whole Pepper, , 
Ginger, Nutmeg, Mace, four or five Cloves of Garlick, or: 
an Onion, and a Bunch of {weet Herbs: Make your Li- 
quor boil to the Height, then put in your Pike, boil it up) 
quick ; it will be enough in half an Hour. For the Sauce, 
take half a Pint of Canary, beat in it a Crab, Part of a. 
Lobfter, or Shrimps, put to it two Spoonfuls of the Liquor 
the Pike is boiled in, and a Pound of drawn Butter ; fet: 
this Sauce over a Stove, and keep it ftirring all the while 
till it be thick: Take up your Pike, dith it upon Sippets 
dipp’d in the Broth, and pour your Sauce over it, and ferve 
it up. - . 
To boil a Pike the French Fajfbion, 
AKE a Pike, cut. it in three Pieces, boil it in Wine 
and Water, an equal Quantity. of each, and a little 
Lemon-peel: When the Liquor boils, put in the Pike, with 
a good Handful of Salt; then, having prepared a Sauce of 
beaten Butter, Water, two or three Lemons in Slices, the 
Yolks of two or three Eggs, and fome grated Nutmeg, dith 
your Pike on Sippets, and ftick it with fome fry’d Bread; 
run the Sauce over it: Garnifh with fome Barberries, or Le- 
mon, and fliced Ginger. . 


To drefi a Pike a Cabilo, the Dutch Way. 


utes a large Pike, fcale it, gut it, wafh it clean, 
and cut off the Head; then cut it in Slices about an 
Inch thick, endeavour to cut it in the Joints: When you 
_ come toward the Tail, cut through the Bone, and leave the 
Fith whole on the Under-fide, fo that it may hang together ; 
then put it into a Pan of cold Water; fet on good Store of 
Water, feafon it pretty high with Salt; when it. boils up, 
pour in a Quarter of a Pint of. Vinegar, fkim it well, divide 
the Head in two, and put that and the Tail in the boiling 
Water about five or fix Minutes before you put in your Slices, - 
take the Gaul from the Milt, and put the Milt in alfo: When 
they have boiled about a Quarter of an Hour, take them up, 
and drain them, lay the Head and Tail in the Middle of the 
Difh, and the Slices round with fome Sippets under: For the 
Sauce, the Hollanders wle only oiled Butter melted gently 
. eae “Ove 
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‘over the Fire, ftirred about with a Ladle, and poured over» 
the Fifh: But you may ufe drawn Butter. A Pound of But- 
ter, with a Spoonful of Water drawn up, will be as thick as 
‘Cream: Squeeze in a Lemon, and ferve it up hot. 


To drefi a Pike in Cafferole. 


A FTER having fcaled your Pike, lard it with the 
Flefh of an Eel; then put it into a Stew-pan with 
White Wine, burnt Butter, Verjuite, Salt, Pepper, Nutmeg, 
Cloves, a Bay-leaf, or a Lemon, and a Faggot of fweet 
Herbs: Let them flew over a gentle Fire: Inthe mean 
Time prepare a Ragoo of Mushrooms, Oyfters, Capers, fome 
of the Liquor wherein they are ftewed, and fome Flour. 
When all is enough, difh your Fith, pour your Ragoo over 
it: Garnith with fry’d Mufhrooms, Carps Roes, and Slices 
of Lemon, and ferve it up hot. 
To fry a Pike in Fillets. 
UT and fcale your Pike, cut it into Slices or Fillets, 
put them into a Marinade of Verjuice, Salt, Pepper, 
the Juice of Lemon, Cives, Bay-leaves, but not above half 
an Hour; then dip them im a thin Pafte or Batter, and fry 
them, difh them; garnifh with Slices of Lemon, and Parfley, 
and ferve them up: Or you may put them into white Sauce, 
which is made of the Crumb of Bread pounded, and ftrained 
through a Sieve, after it has had two or three Walms in 2 
Stew-pan with a little Broth, or a Cullis of Fith; when you 
ferve it up, {queeze in fome Juice of Lemon. 


To marinate a Pike. 


M A KE a Marinade as mentioned in the lait Receipt. 
Gut and feale your Pike, then lay it in this Mari- 
nade for two Hours; take it out, drudge it with Flour, and 
fry it, or you may bake it in a Patty-pan ; then dip it in 
melted Butter, drudge it with Bread grated fine, and fifted 
through a Sieve, and Salt, bake it brown, and ferve it up 
with Sauce made of clarified Butter, the Juice of an Orange, 
Salt, Pepper, and Anchovies, melted, and ftrained through a 
Sieve : Garnith with the Milts of Carps, or Livers of Pikes 
fry’d, and fry’d Parfley, and ferve it up hot, 
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Fa fry @ Pike. 

\ j 7 HEN you have cleanfed your Pike well from the 

Slime and Blood, dry it, flour it, and roll it round, 
or elfe you may flit it, put it in your Pan, fry it in frefh 
Butter crifp ; then make your Sauce of Butter, beaten up 
with the Liquor of Oyfters, White Wine and Nutmeg. Gar- 
nifh with fry’d Parfley, and Slices of Orange and Lemon. 


t 
Another Way. 


PEN your Pike by the Belly, and {core it with a 

Knife ; lay it to marinate in Vinegar, Salt, Pepper, 
Cives, and a Bay-leaf; drudge it well with Flour before you 
fry it, and let your Sauce be Anchovies melted in oiled 
Butter, ftrain it through a Sieve ; add the Juice of an Orange, 
fome Capers, and white Pepper. 


To drefs Pikes a la Saint Robart. 


U T, feale, and flit your Pikes, divide each into Pieces, 
{core them, then lay them for an Hour in a Marinade 
_of Vinegar, Salt, Pepper, {weet Bafil, Bay-leaves, Slices 
ef Onions and Lemon; then take them out, dry them with 
a Linen Cloth, flour and fry them in Butter; make your 
Sauce Robart in the following Manner : Sct a Sauce-pan.over 
a Stove with a good Quantity of Butter; put into it fome 
| Onions cut in Slices, fry them brown, moiften them with 
| good Fith-Broth; let them ftew in it for fome ‘Time; when 
| they are ftewed enough, fkim off the Fat, and thicken the 
Liquor with a Cullis. Lay your Pikes into this Sauce; let 
them fimmer in it a little while ; then dith your Pikes, and 
fet the Dith over a Stove, put in a little Muftard, and a Drop 
of Vinegar, pour your Sauce on your Pikes, and ferve them 
up hot. 
Jo flew a Pike the French Way. : 
OUR Pike being gutted, and fplit down the Back, 
let the Liquor be Waiter and Salt, and boil before you 
pucitin; then take a Stew-pan, put into it as much Claret 
as will-cover the Pike, take your Pike out of the Water, 
cleanfe it from the Blood, put it into the Wine in the Stew- 
pan, add three or four Onions fliced, Salt, grofs Pepper, and 
three or four Blades of Mace; then put in the Pike; when 
it boils up, cover your Stew-pan ; when it is enough, difh it 
with Sippets round about, pour all your Broth, Spice, Se. 
. | airs Nuke 
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ever it: Garnifh it with Slices of Lemon and Lemon-peel> 
run it over with beaten Butter. Garnifh the Difh with dry 
grated Manchet, and ferve it up hot. 


To flew Pike another Way. 


‘LEAN well your Pike, and lard it with {mall Lar- 
C doons, then ftew it in clarified Butter, Vinegar, Salt, 
Pepper, Nutmeg, and a Bunch of {weet Herbs, fome Mar- 
joram, and fliced Lemon ; make a Ragoo of Mufhrooms, tofs 
them up in Butter moiftened with Fifh-Broth ; thicken your 
Sauce with fome Flour, or Cullis, and when you difh up 
pour it upon your Pike. 


To roaft a Pike. 


gue E T a large Pike, gut it, and clean it, and lard it with 
Eel and Bacon, as you lard a Fowl; then take Thyme 
and Savoury, Salt, Mace, and Nutmeg, fome Crumbs of 
Bread, Beef-fewet, and Parfley ; fhred all very fine, and mix 
it up with raw Eggs; make it in a long Pudding, and put 
itin the Belly of your Pike, fkewer up the Belly, and dif- 
-folve Anchovies in Butter, and bafte with it ; put two Splints 
on each Side the Pike, and tie it to the Spit; melt Butter 
thick for the Sauce, or, if you pleafe, Oyfter Sauce, and — 
bruife the Pudding init. Garnifh with Lemon. 


Another Way to roaft a Pike. 


CALE your Pike, and flath it from Head to Tail, and 
.) lard it with Lardoons of Eel, roll’d in fweet Herbs and 
Spice; All it with Forced-Meat of Fith; roaft it at Length, 
bafte and bread it ; or you may turn its Tail into its Mouth, 
and brown it off in the Oven; let the Sauce be drawn But- 
ter, Anchovies, the Roe and Liver with Balls, Mufhrooms, 
Capers, and Oyfters. Garnifh with fliced Lemon. 


Another Way. 


C LEAN, fcrape, and gut your Pike, lard the Back with 
pickled Herring ; take Claret and large Oyfters ; fea- 
fon your Oyfters with Pepper and Nutmeg ; mix them with 
fome Slices of Onion, Winter Savoury and Thyme, and fill 
the Belly of your Pike with them ; few up its Belly, and 
boliter up its Sides with two flat Sticks, about the Breadth of 
a Lath; lay it down to the Fire, tie Rofemary and Bays to _ 
Keep off the Heat from coming too much to it, where it is - 
- not defended by the Laths, from f{corching ; bafte it with 
Fee oe re Butter 
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‘Butter beat up with Claret ; when it is roafted enough, take © 


it up, take the Stuffing out of the Belly, and make a Sauce 
of that and its own Dripping, fome beaten Butter, and Cla- 
ret ; and having difhed it, ferve it up hot. 7 
3 Another Way. 
i AKE a large Pike, draw, wath, and clean it ; then 
‘ take a Pint of Oylters or Shrimps, three or four An- 
chovies, an Onion or Shalot, Nutmeg, Cloves, and Mace, 


with a ‘little Parfley, fhred thefe very {mall, and mix it with 
Butter ; with this fluff the Belly of the Pike, and ftrew fome 


of ‘it upon the Outfide of it; then faften your Pike on the 
Spit, and bafte it either with Butter or Claret, fome of the 
Liquor of -your Oyfters, Butter, Anchovy, Spice, and Vine- 
gar, with a little Flour to thicken it. = 


Another Wa ry 


FTER cleaning your Fith well, feafon it with Salt, 
Pepper, Cloves, Mace, and fome {weet Herbs, rub it 

very well with the Seafoning, then roil it in a Caul of a 
Breaft of Veal, and tie it to the Spit, and when it is half 
roafted take off the Caul, drudge it with Bread finely grated, 
then .bafte and flour it: When of a fine yellow Colour, difh 


at up; and garnifh with rafped Lemon and Flowers. 


To hafh a Pike. 


\ 7 HEN you have cleans’d your Pike, bone it, feale 

it, then mince the Flefh with an Eel and {weet 
Herbs ; feafon with Salt, Pepper, Nutmeg, and Mace beaten ; 
rut it into a Difh,with White Wine, and let it few; when 
it js enough, ftir in a Piece of Butter: In the mean Time, 
take large ftew'd Oyfters, and fry them in Batter, fome green 
with Spinach, others yellow with Saffron: When your Meat 
is Rew’d enough, difh it on Sippets: Garnuh with Oyfters, 


and ferve it up hot. 


To drefs_a Pike with a white Sauce. 


"HEN you have gutted, {caled, and cleans’d your 


Pike, boil it in Wine and Water, of each a like 
‘Quantity, put in Salt, Pepper, and a Bunch of favoury 
Herbs ; melt Buiter in a Sauce-pan with a little Flour, Salt, 
Pepper, Nutmeg, a Slice or two of Lemon, three or four 
avhole Cives, a Couple of Anchovies, a little Water, and a 


Drop or two.of Vinegar : Give this Sauce a Turn or two 
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ever a Stove till it is thickened ; dith your Pike, pour it over: 
it, and ferve it up. . 
To drefi a Pike au Court-Bouilon.. 
ry AVING cleans’d your Pike, lay it ina Pan, either 
whole or cut into Quarters,. fprinkle over. it boiling 
hot Vinegar, with Salt init: When it has lain fome Time, 
take it out, and feafon it with Salt, Pepper, Cloves, fweet 
Herbs, Onions, and a Bay-leaf; put a good Lump of Butter 
im the Belly of it, wrap it up in a Napkin ; then put into a 
a Stew-pan fome White Wine, Verjuice, Salt, Pepper, Onions, 
and Lemon fliced, Nutmeg, Cloves, and a Bay-leaf, make. 
thefe boil very fait, then put in your Pike ; when it is boil?d. 
enough, ferve it ona clean Napkin, garnifh’d with Parfley,. 
for a firit Courfe. 
fo broil a Pike: : 
\PLIT your Pike, and fcotch it with your Knife on the: 
Outfides, feafon it with Salt, lay the Gridiron on a clear’ 
Fire, make it very hot, lay on your Pike, bafte it with But- 
ter, turn it often ; and when it is broil’d ftiff and crifp, difh: 
it, and-ferve it up with beaten Butter, and the Juice of Le-- 
mons, or Wine Vinegar, garnifh’d with Slices of Oranges or- 
Lemons. ; ee 


| Yo fry @ Jack. 


S CRAPE, gut, and cleanfe your Jack, wipe-it; flour it; 
J and fry it brown and crifp in Butter ; then take it out of 


the Frying-pan, fet it before the Fire in a Dith; pour off 


the Butter it was fry’din; then fry a good Quantity of Sage: 
and Parfley crifp in other Butter, lay them on the Fifh: In- 
the mean Time let fome Butter be beat up with three or four: 
Spoonfuls of hot Water, in which an Anchovy has been dif. 


- folved; pour this on your Fifh: Garnith with Strawberry-- 


leaves and Parfley, and ferve it up.. 


Ta crimp Scate: 
ie muft be cut into long Slips crofs-ways, the Flefh into® 
ter Pieces, Inch broad, ten long, more or lefs, accordin g 
to the Breadth of your Fifh; then boil it off quick in Water: 


and Salt, and fend it dry ona Difh turn’d upfide-down in: 


another, and ferve Butter and Muftard in one Cup, and But: 
_ ter and Anchovy in another. 


F 3 | Scate, 
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Seate, er Thornback, the Dutch or Englith Way, 


J AVING fkinned them on both Sides, cut the two 
Hf Sides from the Body, and each Side down through the: 
Middle ; then lay each half crofs-ways, and cut it in Slices: 
half an Inch thick. When you come up towards the thick: 
Part, cut it thinner; throw it in cold Water with the Liver,, 
an Hour or two before you boil it. If your Fith is frefh, it: 
will make it curdle and turn crimp ; then boil it in a Brafs: 
Difh, with freth Water, Salt, and Vinegar; fkim it well ini 
the Boiling ; put your Liver a boiling two or three Minutes: 
before.you put in your cut Fifh, which will be boiled in a: 
Quarter of an Hour; take up your Slices carefully, that you: 
break them not; for they will be turned round like a F OOP,, 
and very tender; drain them well, and flip them into your: 
Dith, with fome Sippets under them’; let your Sauce be a: 
Pound of Butter, a Spoonful of Vinegar, two Spoonfuls of 
~ Water, a-little Duft of Flour, the Yolks of two Eggs, , 
fome fcraped Nutmeg, a little beaten Pepper, and minced. 
Anchovy ; draw this up together to the Thicknefs of a: 
Cream ; then put ina good Spoonful of Muftard and half a: 
Lemon ; pour it hot over your Fifh, and lay the Liver upon. 
it; let your Garnifhing be a little picked Parfley, clean. 
wafhed ; fo ferve it up. 

This Sauce is proper for boiled Smelts or Sparlings, or for | 
boiled frefth Herrings. 


) Scate, or Thornback, au Court-Bouillon. 3 

ASH it clean, and gut it, then boil it in Water with. 

Vinegar, Salt, Pepper, Cloves, and favoury Herbs ; 
when it is almoft boiled, throw in the Liver to boil in a Mo- 
ment, then take the Fifh off the Fire, and let it ftand in its 
own Liquor: When it is almoft cold take it up, fkin it, and 
pick out the Thorns; having cleaned it well, lay it in a Difh, 
and ferve it with a brown Sauce, made of oiled Butter and 
Parfley toffed up in it, with a Drop of Vinegar. 


Scate, with Anchovy Sauce. igs 

) HE Scate being boiled, as in the foregoing Receipt, 
4 let it ftand to cool, then fkin it, and take out the 

- Thorns in like Manner ; lay it handfomely in the Dith you 
intend to ferve it in, and fet it over a Chafing-dith of Coals ; 
mean while prepare ’the following Sauce; put into a Sauce- 
pan fome frefh Butter and a Pinch of Flour ; feafon ae 
a . 32 ty. 
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Salt, Pepper and Nutmeg, moiiften it with a little Vinegar and 
Water ; wafh a Couple of Anchovies, mince them, and put 
them into the Sauce, and turn it over the Stove ; when the 
Sauce is thickened, pour it on your Scate, and ferve it up 
hot for the firft Courfe. 
At another Time you may ferve it with Capers in White 
Sauce, or with a Crawfifh Cullis in White Sauce likewife, 
and pour it on your Filth. 


To fry Scate with a brown Sauce. 


Y OUR Scate being gutted, cut it in two in the Middle, 
and blanch it in {calding Water, take off the Skin and 
the Thorns, and fet it a cooling ; then drudge it with Flour, 
and fry it in clarified Butter ; when it is fried, take it up, 
drain it, and put it into a Sauce-pan: Make a brown Sauce 
as follows: Mince fome Cives and Parfley ; fet a Sauce-pan 
over a Stove, with a-Lump of freth Butter, and melt it; 
then put in a little F lour and brown it; when it is browned, 
put in the Cives and Parfley, together with Fifh-broth, or 
Juice of Onions ; feafon it with Salt and Pepper; let it fim- 
mer a-while, then put it into the Saunce-pan to your Scate, 
with fome minced Capers, and let it all fimmer together ; 
take up your Scate, and having laidit in a Difh, bind up your 
Sauce with a Crawfith or other good Cullis, pour it om your 
Scate and ferve it. ‘ . 

At another Time the Scate being fried, and having fim- 
mered in the brown Sauce, as above, it may be ferved witls 
pouring on a Ragoo of Crawfifh, or of Milts, or Mufcles, 


Flounders wth Sorrel. 


AKE Flounders, gut,-and cleanfe them well, ther: 
f lath them crofs-ways three Cuts only on one Side, 
and lay them in your Sauce-pan; put in as much Water as 
will juft cover them, with a little Vinegar, Salt, and one 
Onion, boil them quick, then boil four Handfuls of Sorrel, 
pick’d off the Stalks, and chop it very fmall, and put about 
half a Pound of melted Butter, or more, according to the 
Quantity of your Fifh, fo put it over your Flounders, and. 
ferve away quick. 
To boil Flounders or Plaice. 
UT Salt, whole Spice, White Wine, and a Bunch of 
- fweet Herbs into your Water; when it boils put in a 
fittle Vinegar, for that. will make the Fifh crifp ; let it boil 
EF 4 apace: 


Ry 
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_ pace before you put in your Fith; let them boil till they’ 


{wim, then take them up, and drain them; take a little off 
the Liquor, put it into fome Butter, two or three Anchoviesy , 
: and fome Capers ; fet it overthe Fire, and beat it up thick, , 
| es pour it over the Fith, with Pariley, Capers, Orange and! 
~CMon, 


Anothin Way, 3 


PQ OIL fweet. Herbs, Tops of Rofemary, Thyme, Winter™ 

13 Savoury, and {weet Marjoram, pick’d Parfley, and a. 
ttle whole Mace, in White Wine and Water, of each: an. 
equal Quantity; when they have boiled for fome Time, then 
put in your Flounders, fkim them well, then put in the Cruft 
of a Freach Roll, a Quarter of a Pound of Butter; feafon 
with Salt, Pepper, and Verjuice, and ferve it up hot. - 


To broil Plaice or Flounders.. 


r . LIT them, put fome-Parfley and green Onions cut 

| {mall in a Stew-pan, with Pepper, Salt, and a Lump of 
Butter; put in your-Plaice or Flounders, and turn them two 
or three Times, to make them get a Tafte, without putting 
them over the Fire; then ftrew them with very fine Crumbs. 
of Bread, and put them a broiling ; when done, you may 
ferve them up with a. Ramolade under them, or any Sauce. 

— youthink fit. 


To. drefs Flounders or Plaice with Garlick and Muftard. 


4 "fF ‘AKE Flounders or Plaice, that are very frefh, cut: 
3 i all the Fins and Tails, then take out the Guts, and, 
wipe them very clean; they muft not be at all wathed ; then. 
with your Knife fcore them on both Sides very grofly ; then 
take the Tops of Thyme, and cut them very {mall, and 
take a little Salt, Mace, Nutmeg, and mingle the Thyme. 
i and thofe together, and feafon the Flounders, lay them on a: 
: Gridiron, and bafte them with Oi] or Butter, Jet not the. 
Fire be too hot ; when that Side next the Fire is brown, turn 
it, bafte it: on both Sides till you have broiled. them brown 3. 
when they are enough, make your Sauce with Muftard, ac- 
cording to your. Liking, fix Anchovies diffolved very well, 


i above half a Pound of Butter drawn up with Garlick, Vine= 
| gar, or bruifed Garlick in other. Vinegar, rub the Buttom of: 
1 your Dith with Garlick, fo put your Sauce to them, and 
i ferve them ; you may fry them if you pleafe, 

: 

i 


Another 
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| Another Way to drefs Flounders.. | 


wT TAVING flea’d of the black Skin, and fcored the’ 

Fith over on that Side, with'a Knife, lay them on a- 
Dith, and pour on them fome Vinegar, and ftrew good Store» 
of Salt, let them lie for half an Hour: In the mean Time, . 
fet fome Water on-the Fire, with a little White Wine, Gar- - 
lick, and fweetHerbs, putting to it the Vinegar and Salt: 
wherein they lay ; when it boils put in the biggeft Fish, then: 
the next, till all be in; when they are boiled take them ou: 
and drain them very well, then draw fome {weet Butter thick, . 
and mix with it fome Anchovies fhred fmall, which being ° 
diffolved in the Butter, pour it on the Fifh, ftrewing a little : 
iced Nutmeg, and minced Oranges and Barberries. 


To flew Flounders. 


= E T large Flounders, and feore them ; then lay them» 
on-a-Pan ; pour round them a Pint of Sallad Oil ; flice™ 
two or three Races of Ginger over them, alfo fome Cloves, . 
and a Blade or two of Mace: Pour upon them a Pint of 
White Wine Vinegar, mixed with a Pint of Claret; adda - 
Nutmeg fliced, two or three Onions cut, and a Bunoh of © 
fweet Herbs ; ftew all thefe together, mince a Handful of © 
Parfley fmall, put itin a little before they are ftewed enough, . 
lay Sippets in the Dish, put in your Fifh, pour on the itewed.. 
Liquor: Garnifh with green Parfley and-Sliees of Lemon. 


Another Way. 


AKE fmall Flounders, clean them, cut them a-crofs ° 

in the Middle, and place thefe:Halves, Heads, and’ 

Fails, in your Stew-pan, with as much Water as will cover - 

them ; put into the Liquor a Blade of Mace, fome Salt, a» 

Bit of Lemon-peel, and a Spoonful of Lemon-juice ; mix™ 

together. fome Crumbs of Bread, Salt, Pepper, Nutmeg;’. 
Thyme, and Onion fhred very fine, and ftrew thefe over your © 

Fith, when enough, ferve up hot, Garnifh with rafped Bread : 

and fliced Lemon. 


— To flew Plaice..- 
U T and wath them well, cut off the Ends of the Tails, .. 
: put the Fith into a Stew-pan with fome White Wine, :. 
Mufhrooms, Truffles, Morels, Parfley, Cives, Thyme,. the: 
Milts, and a little Butter, worked up in Flour ; ftir and turn 
‘them gently for fear of breaking them; When they are done | 
ES FE. 5 encug:s - 2 
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enough ferve them with a White Sauce, and garnifh with: 

. fry’d Puff-pafte and Lemon, or any Fifh Garniture. ve 
To fry Plaice, we only drudge them with Flour, fry them 

brown, and ferve them with fry’d Parfley. We likewife: 

broil them on a Gridiron, and ferve them with a White: 

Sauce, or Butter and Vinegar. 


o Plaice with Crawfith Cullis.” 
Y OUR Plaice being gutted, wathed and wiped dry, put! 


them in a Stew-pan, and feafon them with Pepper and| 
Salt, fome Onions, green Lemon Slices, green Bay-leaves,, 
Bafil, green Onions, Parfley, and Vinegar, then fet them ai 
ftewing, and when they are done, take them of, but leave: 
them in their Liguor to. get a 'Tafte, make a Sauce with, 
good freth Butter, which you muft put in a Stew-pan, with a. 
Couple of Anchovies and two whole‘Onions, feafoned with. 
Pepper, Salt, Nutmeg, a Duft of Flour, with a little Vine- 
gar and Water ; fhake your Stew-pan, and when your Sauce: 
~ is grown thick, put Crawfith Cullis: to it, till it be of the 
fame Colour, then take your Plaice out of their Liquor, dith 
them up, let your Sauce be relifhing, put it over them, and. 
ferve them up hot for Entry. : : 


Plaice with Anchovy and Caper Sauce. 

7 OUR Plaice being boiled, as before directed, make 
a White Sauce; take a Stew-pan, put good trefh But- 

ter into it, with a Couple of Anchovies, Capers, two green. 
Onions whole, feafoned with Pepper, Salt, and Nutmeg, a 
Dutt of Flour to it,-a Dath of Vinegar and Water ; and 
make your Sauce upon the Stove ; take your Plaice out of 
the Liquor, let them drain, and difh them up ; let the Sauce. 
be relifhing ; put it over your Plaice, and ferve them up hot. 
They may be ferved up with the fame Sauce, when broiled 


d 


and flewed, with Crumbs of Bread. 


. To bake Plaice or Flounders. ) | 

UTTER a Pafty-pan with Butter, ftrew it over wit 

a Seafoning of Salt, Pepper, Nutmeg, a little Parfley: 
minced, and {weet Herbs, and three or four whole Cives ;. 
cut. off the Heads and Ends of the Fifh, lay them in the. 
Pafty-pan, and pour upon them a Glas of White Wine 3 
{trew Salt and Pepper over them,.and fprinkle melted Butter: 
apon them, drudge. them well with. grated Bread, and fet. 
them in the Oven; when they are baked of a fine eae Co~ 
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~ lour, take them out, take care you don’t break them as you: 
take them up, then put into a Difh fome Anchovy Sauce, or. 


Crawfith Cullis, lay them in the Difh with your Sauce, and. 
ferve them. up. 
| To fry Salt-Fihh. , | 
AVING watered the Tail of the Salt-Fith, till itis’ 
very frefh, cut it in Slices, or fry it whole, as you. 
pleafe ; when you have dry’d it well, drudge it with Flour, 
fry it in clarified Butter till it is brown, and ferve it up dry,, 
with nothing but fry’d Parfley. x 


To farce the Tail of a Salt-F i 


INCE the Fléth of a Carp, and half the Quantity’ 

of the Flefh of an Eel together, with Muthrooms,. 
and add to them Cream, and the Yolks of three or four Egos’ 
raw ; feafon them with Salt, Pepper, Spices, Cives, Parfley, 
and {weet Herbs minced ;:mingle all thefe well together, 
and pound them in a Mortar with fweet Butter: Boil the Salt-. - 
Fith Tail, take out the Flefh in Flakes, keep the Bone whole,; 
with the End of the Tail hanging to it: Then brown fome: 
Butter with Flour in a Saucé-pan, and tofs up fome Mufh- 
rooms and Truffies in it; putin a little Fifh-Broth to moiften: 
them; let them ftand a little while to fimmer, then fkim of 
all the Fat, and add to the Ragoo the Flakes of your Salt- 
Fifth, with the Milts of Carps ; put in fome Crawfith Cullis: | 
to bind it, and fet it by to cool: Lay the Bone of your Salt- 
Fith, with the Tail, in a Difh or Pafty-pan, and lay your: 
Fith about it inthe Shape of a Salt-Fifh’s Tail; make round 


ita Rim two or three Inches high, -pour your Ragoo into it, 
- and cover it with fome’Farce of Carps, %c. fmooth it over’ 
with a Knife, dipp’d in’ beaten Ege ; pour over it melted. 
Butter, drudge it with grated Bread, and fet it in an Oven, 
- till it is of a fine Colour, and ferve it up for a‘firft Courfe. 
If it be but'a Pafty-pan, thin Slices of Bread muft be laid. + 
under it, to prevent it from fticking to.the Pan, and that: | 
you may flide it the eafier out of the Pafty-pan into the Difh. 
you intend to ferve itin, | 
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| fo drefs Salt-Fith. @ la Sainte Menchout. 


tiger: E a Couple of Tails. of Salt-Fith, put them intos. 
: boiling Water, and when they are boiled, divide them-- 
into Steaks as large as youcan: In the mean Time, make 
a Sauce for them thus’: Take a Stew-pan, put in it fome. 
iweet: Butter, a Pinch of Flour; fet it over a-Stove, put in 
alfo-fome Cream, Pepper, and Nutmeg, Capers, Mufhrooms, 
‘Truffles, and Parfley fhred; when thefe have fimmered toge- 
ther for.fome 'Fime over a Stove, fet it by to cool, while- 
you make a Hafh of Carp in the Manner following: Take- 
a Carp, feale, fkin, and bone it, hath the Flefh, put it into.. 
a Sauce-pan, and dry it a little over the Fire till it grows 
white ; then: take it out, put to it a few Mufhrcoms and 
‘Truffles, fome Cives. and Parfley all minced very, fine and 
mixed well together ; then, fet a Sauce-pan over-a Stove with, 
a good Piece. of freth Butter in it, brown it with Flour, then. 
put your Hafh into it, feafon it with. Salt, Pepper, and a Slice - 
or two of Lemon; let it have two or three Turns over the. 
Fire, then moiften. it well with Fifh-Broth, and thicken it 
well with three Spoonfuls of Crawfifh, or,other Fith Cullis, 
When this Hah is made, put it into a Difh: Garnith the: 
Brims all round with your Salt-Fith, but lay them not to. 
cover the Hafh in the Middle; ftrew over the whole crumb’d. 
Bread, crumbled very fine, fet it in an Oven to brown, and: 
ferve it up hot for.a firft.Courfe, 


Yo dre/s Salt-Fith a la Montizeur. 


IC K. the Flefh of Carp from the Bones and clear from. 
a. the Skin, mince it fmall; put a Stew-pan over a Stove. 
with a good Quantity. of Butter, and five or fix whole. 
Onions ; .when the Butter is melted put in the,minced Carp 3. 
feafon, it with Nutmeg and Pepper: In the mean Time boil 
your Salt-Fifh, pick the Flefh of that from the, Skin and. 
Bones, and mince it very {mall; with two or three Rolls 
Soaked in Milk. very thick ; mix all thefe together with a, 
Piece of frefh Butter, and fome Nutmeg ;. when you have. 
done this, fpread your Cod as long as the Size of your Dith. 
will allow ; lay on the Dith fome of the minced Fifth ; lay 
the whole Cod in the Middle of the Dith, with fome of your - 
minced Fifh about it; lay Oyfters upon it; pour melted But- 
ter over it, and then ftrew over it grated Bread, and fet it. 
under a baking Cover, or in an Oven: Make a Sauce for, 
it of Butter, Milk and Nutmeg; pour a little over the ee 
! - WNENRs | 
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~ when it comes out of the Oven, put the reft in a Bafon or 
Porringer, and ferve it up hot for the firft Courfe. 


Soals, with a Ragoo of Crawffb. 


4 A KE fome Soals, and having gutted, feraped, wafhed, 
and:dry’d them, cut off the Heads and the Tatis; flit 
them along the Back, and take out the Bones : Take a {mall 
Soal and bone it, lay the Flefh on a T: ble, with a little. 
Parfley. and Cives, fome Mufhrooms, the Yolks of three of 
four raw Eggs, the Bignefs of an Egg of Bread foaked in 
€ream, and frefh Butter in Proportion; feafon this with. 
Salt, Pepper, fweet Herbs, and a little Spice, mince it all, 
well together, and pound it in a Mortar, then farce your 
Soals with it: Rub the Bottom ofa Dish, or Pafty-pan, over: 
with Butter ; feafon it with Salt, Pepper,.a very little fweet 
Herbs, and minced Parfley, together with a Couple of whols 
Leeks, then turn in the Soals, the farced Side downwards, 
and feafon the uppermoft Side with Salt, Pepper, and Nut- 
meg; fprinkle them over with melted Butter, drudge them. 
flightly with Bread crumbled very fine, and fet them to bake. 
in the Oven, or under a baking Cover ; when they are done. 
enough, and of a-fine Colour, lay them in a Difh, and pour, 
a-Ragoo of Crawffi upon them. We likewife ferve them. 
with a.Ragoo of Oyfters, or of Mufhrooms or Trufiles.. 
To drefs Soals in Champaign Wine. | 
ET fome middle-fiz’d Soals, and having gutted and 
‘{ealed them, cut off the Head and Tail, and the Fins. 
all round them; lay them in a Stew-pan, feafon them with 
Salt, Pepper, an Onion ftuck with Cloves, a Bunch of fweet 
Herbs, fome whole Cives, minced Parfley, and Slices. of 
Lemon: Pour on them a Pint of Champaign Wine, and a 
little Fifh-Broth; to which add-a Lump of Butter, and fome 
Crumbs of Bread grated very fine ; fet all this over a Stove 
with a quick Fire : When the Soals are enough ftewed, and 
the Liquor is wafted away as it ought, thicken it with a brown. 
Cullis, or with one of Crawfifh; lay the Soals handfomely 
on-a Dith, pour the Sauce upen them, and ferve. them warm. 
for.a firft Courfe. | 


Jo marinate Soals. 
. E:T large Soals be well wafhed, tkin’d, and dry’d;, 
_ By that done, beat them with a Rolling-pin, and dip them 
an. both Sides in the. Yolks of Eggs temper’d with Flour : 
| # Then. 
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Then putting your Fifh into a Fry-pan, with as much Fb- 
rence Oil as will cover them), fry them till they are brown, 
and come to a bright yellow Colour, or fry them in clarified. 
Butter: At that Inftant take them up, drain them on a Plate, 
and fet them by to cool. For the Pickle take White Wine 
‘Vinegar well boiled with Salt, Pepper, Nutmeg, Cloves,. 
and Mace ; | It is requifite to turn the Liquor into a broad. 
earthen. Pan, that the Fifh may lie at full Length; and the 
Dith is to be garnithed with Flowers, Fennel, Dill, and Le- 
» mon-peel. : 


- A Surtout of Soals. : As 


OU muft make a Farce of the Flefh of a Carp and an 

Fel, as follows : Mince it on a Table with fome Muth- 
rooms, Parficy, and Cives; feafon the Whole with Salt,.Pep- 
per, alittle fweet Herbs, and Spice, and put it into'a Mortar ; 
take the Bignefs of two Eggs of the Crumb of Bread, put 
it into a Sauce-pan, with fome Cream or Milk, and boil it 
over.a Stove; when it comes to be half thickened, put in the 
Yolks of two Eggs, ftir them well about in it, and when it is 
boiled very thick, take it off, and fet it a cooling: Mean. 
while, the Farce being well pounded, add to it as much But- 
ter as your Difcretion thinks fit, three or four Yolks of raw 
Eggs, and the Breai Cream; pound the Whole again toge- 
ther, then take it out of the Mortar: Fry two or three Soals,. 
and, when they are fried, raife up the Flefh in long Flakes 
or Slices ; fet a Sauce-pan over a Stove with a Lump of But- 


| ; ter, a Handful of fmall Muthrooms, and fome Truffles cut: 


in Slices ; tofs them up, moiften them with a little Broth; 
feafon the Whole with Salt, Pepper, and a Bunch of {weet 
Herbs, and boil it ; when it is enough boiled, take the Fat: 
clean off ; and having bound the Sauce with a brown Cul-: 
lis, or one of Crawfifh, put in the Slices or Flakes of your 
Soals,, and let them fimmer over a gentle Fire, then take 
them. off, and fet them a cooling: Take a Dith, fpread the 
Bottom of it with fome of the Farce round it; when your” 
Ragoo of Soals is cold, pour it into the Difh,, and cover 
it with fome of the fame Farce; dip a broad Knife in 
beaten Eggs, and -rub it gently over the Farce, to make it 
lie fmooth ; lay all round it fome thin Slices of Bread, fprin- 
kle it over with melted Butter, drudge it with very fine: 
Crambs of Bread, and fet it to. bake in an Oven; when it: 
is. baked, and of a fine Colour, take it out of the Oven, clear 


i 
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*¢ well of the Fat, wipe the Brims of the Difh very clean, 
and ferve it hot for the firft Courfe. : 

Note, We make all Sorts of Surtouts of Fith, in the fame 
Manner ; that is to fay, always with the fame Farce ; it is. 
only the Ragoo you put in that makes the Difference, and 
gives the Name tot. | b A 


Fo boil Soals.. 


. ¥)\ LEA and.draw your Soals, then boil them in Vinegars. 

H White Wine, Salt, and Mace, but make the Liquor 
boil before you put in the Soals ; whea they are enough, 
€ith them on Sippets ; garnifh with Slices of Lemon, whole 
Mace, Goofeberries, Barberries, or Grapes ; run the Fifth 
over with Butter beat up thick with the Juice of Oranges 5 


and you may lay flew’d Oyiters over the Soals. 


. Another Way. 


AVING flea’d and drawn them, feore them on one 

Side with a Knife, lay them ina Difh, and pour or 
them fome Vinegar and. Salt, then let them lie in it for half 
an Hour; in the mean Time, fet fome Water on the Fire: 
with White Wine, Salt, half a Dozen Cloves of Garlick, , 
and a Bunch of fweet Herbs ; when the Liquor boils, put in 
your Soals, and pour in the Vinegar and Salt that they lay to 
fteep in; when they are boiled drain them well, and beat: 
up Butter very thick, and put in fome Anchovies minced 
very fmall, and diffolve them ; dith your Fifh, pour on the 
Sauce, firew onz-a little grated Nutmeg, and Orange minced,, 
and mix it with the Butter. 


To drefs Soals with Cucumbers. 


- #& FTER have fealed, gutted, and dry’d your Soals,. 
flit them down the Back, and fry them, cut off their 
Heads, and the Ends of their Tails, and fet them to drain ; 
cut three or four Cucumbers into Dice, lay them for two - 
Hours in a Marinade of Vinegar, Salt, Pepper, and an 
Onion cut in Slices ; turn them often, and when they have 
Jain the Time, dry them with a Linen Cloth ; put Butter into: 
a Sauce-pan, melt it, put in the Cucumbers, brown them,. 
then put in Fith-Broth to moiften them, fet them over 2. 
~ gentle Fire,, and let them fimmer.a little; when they are: 
enough, clear off all the Fat, and put in a brown Cullis to: 
bind it, or elfe a Brown made of fry’dgFlour 3. put the fry’d: 
Soals into the Sauce-pan to the Cucumbers ; let them fimmer: 
5 a-whiles, 


we 
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a-while, then difh them, pour the Ragoo over them, and 
ferve them up. ; | 


To drefs Soals in Fricandos. 


S CRAPE, gut, wath;.and dry your Soals ; cut off their: 
J Heads, Tails, and: Fins, quite round:them ; then flea of 
the upper Skins, and lard them with {mall Lardoons, and. 
flour them ; then fet a Stew-pan over the Fire, with a little~ 
melted Bacon, and when it is hot, lay in the Soals one by 
one,.and brown them; when they are come to a good Co- 
lour take them up: Mince Muthrooms or Trufles fmall, 
put them into.a Dith, with an equal Quantity ef Cullis of 
Veal, and Ham, and Effence of Ham; then lay the Soals in 
a Dith the larded Side uppermoft ; lay another Dith over 
them, and let them fimmer a-while over a gentle Fire ; when: 
they are done enough take off. the Soals, pour the Cullis 
into a Difh you defign to ferve in, {queeze in the Juice of 
. Lemon, lay your Soals on-the Cullis, and ferve them up 
of.. : 


To fry Soals... aie 
(UT your Soals; wath them, dry: them with a Cloth,. 
drudge them with Flour, and fry them brown in cla- 
sified Butter; then drain them well; lay. a*Napkin in a Dith, 
Jay them upon it with fry’d Parfley, and ferve.them up hot. 
for a firft Courfe. They are commonly eaten with Salt, 
Pepper, and the Juice of Lemon or Orange. 


Another Way. 


U T open your Soals on the Back and both Sides, and 
bone them tll’ the whole Fleth appears, and drudge- 
them with Flour, and fry them with clarified Butter ; then 
garnifh them with the Flefh of other Soals, and make a 
white Sauce with an Anchovy and Capers, or Robart Sauce, 
or elfe a Ragoo of Mufhrooms, with Livers of Pikes, Arti- — 
choak Bottoms chopt very fmall, and the Roes of Carps, 
and fqueeze in the Juice: of: Lemon when you ferve it up to - 
Table. 
To fry Soals with a brown Cullis. | 
bah UR Soals being gutted, wafhed, and dried, fit them — 
‘ down the Back, and fry. them; then cut off their. 
Heads, and the Ends of their Tails ; fet fome Butter over 
the Fire in a Sauce-pan, with fome Cives and Parfley thred ; 
2 ~~. Wwhene 
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when it has ftood a little, put in fome Fifh-Broth to moiften 
it ; put in alfo fome Salt and Pepper, let them fimmer for a 
while, then put in a few Capers, and pour in fome brown: 
Cullis to bind it, put the Soals into the Sauce, let them fim- 
mer in it a little, then dith them, pour the Sauce over them,,. 
and ferve them. 


Another Way to fry Soals. ; 


AKE a Pair of large Soals, flea off their Skins on 

both Sides ; fry them in Sewet with Spice, Salt, and 
Bay-leaves ; lay them in a Difh, and put them to Claret, 
Anchovies, and Butter; lay another Difh over them, and fet 
them over a Chafing-difh of Coals; let them ftew a-while, 
{queeze in fome Juice of Lemon; garnifh with Orange or 
Lemon, and ferve them up.. . 


Fo roajt Soals. re 
A VIN G drawn them, {kin and dry them, minceWin- 
ter-favoury, Thyme, fweet Marjoram, and a Sprig of 
Rofemary together; mix thefe with Salt, grated Nutmeg, 
and feafon your Soals with them ; having firft larded them 
with a fat frefh Eel, and lay them. to fteep for an Hour in 
White Wine that has had Anchovies diffolved in it;-roaf _. 
them on a {mall Spit, fet them under the Difh: wherein they 
were fteeped, bafte them with Butter; and when they are 
_ enough, boil up the Gravy and the Liquor in the Difh it 
dropped into together ; then difh them, pour the Sauce over 
them, lay on them Slices of Lemon, and ferve them up. 


To foufe Soals. 


™~COTCH your Soals on the white Side thick, but not. 
x deep; boil them in White Wine, Wine Vinegar, Salt, 
fliced Ginger; Cloves, and Mace, juft as much as will cover 
them ; when your Liquor boils put in your Soals, then put. 
in. fliced Onions, Winter-favoury, fweet Marjoram, Rofe- 
mary, Sage, Thyme, and Parfley ; when they are. boiled. 
enough fet them by to cool. 


To drefi Soals the Spanifh Way. 
| 2) RY your Soals, and afterwards cut them into Fillets 5 
make a Sauce for them of White Wine, Salt, Pepper, 
a Couple of Cloves of Garlick, Thyme, and a Bay-leaf- 
A's . Then, 
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Then foak them by Degrees in the Sauce, and garnifh them 
with what you pleafe. . 


Skices of larded Soals. 


CRAPE, and cut them in fourSlices of from the Bones, 

Jard them with fine Bacon; boil them in White Wine, 
feafoned with a little Salt, Parfley, green Onions, {weet Bafil, 
fome Sprigs of Thyme, Bay-leaves, and Slices of Lemon ; 
after a Boil or two, take them out to drain 3. put fome Slices 
of Veal and Ham, with an Onion cut in four, into your 
Stew-pan; moiften it with Broth, and fet it onto flew; your 
Veal being done, put in the Slices of your Fith for a Minute 
or two, and take them out to drain. Put your Broth in a 
clean Stew-pan, big enough to hold your Slices, and let it 
boil to a Jelly; then place your Slices of Fith in it, the 
larded Side downwards, and let them glaze over a gentle 
Fire. Being ready, ferve them up for a {mall Courfe. 


Soals drefid the Dutch Way. 


S CRAPE your Soals, flit them about two Inches from 
the Tail up the Gills, and put them in frefh Water for 
an Hour; put Water over the Fire to boil, and put in Parf- 
ley-roots well fcraped, with the Heads of your Fith cut in 
four, if they are large, but not parted from each other, and 
a good Bunch of Parfley wafhed clean; thefe being boiled,’ 
take them out with your Skimmer, put in your Fifth, the 
Water being high feafoned with Salt; let them boil about 
Half a Quarter of an Hour, and put your Roots and Parfley 
In again for a Moment, before you take out your Fith, to 
make them take the Tafte of Salt; then put your Fith in a 
deep China Plate, with your Parfley-roots, and the Parfley 
over them, and fill up your Difh with the falt Water your 
Fifth were boiled in. They commonly eat thefe Fith with 
‘Toaft and Butter. 2 
To flew Soals. | ; 

: HEWN your Soals are wath’d, and the Fins cut off, 
s put them into a Stew-pan, with no Liquor but a 
Quarter of a Pint of White Wine, fome Mace, whole Pep- 

per, and Salt ; when they are half ftew’d, putin fome Cream, - 
and a little Bit of Butter dipp’d in Flour ;, when that is melted 
put in fome Oyfters with their Liquor, keep them often 
thaking till the Fifth and Oyiters are enough, or the Oyfters 
| break, 
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break, fqueeze in a little Juice of Lemon, and pour it into 
the Di. 

| Another Way. 


AKE a Pair of Soals, lard them with watered Salt 

Salmon, then lay them ona fmooth Board, cut the 
Lard out of an equal Length ; on each Side let it be but 
fhort, then drudge the Fith with Flour, and fry them in Ale 
till they are half done; then lay them in a Difh with fix 
Spoonfuls of White Wine, three of Wine Vinegar, three 
Ounces of Butter, and fome Slices of Orange and Lemon, 
with Salt and g xted Nutmeg; lay another Dith over it, and 
let them ftew; then difh them up with Slices of Lemon, 
beaten Butter, and the Juice of Oranges. 


To drefs Soals a la oo Menehout. 


eee {crape, wath, and dry your Soals, and cut of 
their Fins, boil a Quart of Milk, then put it into 2 
‘Stew-pan, and put the Soals to it, with a good Lump of 
Butter; feafon it with Salt, Pepper, Spices, whole Cloves, 
Cives, ‘Bay-leaves, fweet Bafil, Pariley, and fome fliced 
Onions ; put in your Soals, let them ftew ; when they are 
enough, take them out, rub them over with the Fat of their 
-own Liquor; drudge them with grated Bread, broil’them 
on a Gridiron: over a gentle Fire; when they are enough, 
and finely browned, lay a Napkin in a Difh, lay the Soals 
upon the Napkin, and ferve them up. You may, if you 
pleafe, fet a Saucer of Ramolade in the Middle of the Dith. 


To ‘farce Soals with fweet Herbs. 


} RY your Soals, Jet them ftand to cool, then make a 
Farce of fine Herbs, viz. Thyme, Savouty, fweet Ba- 
‘fil, Parfley, and Cives, all minced fmall together, {tfoned 
with Salt, Pepper, Nutmeg, and Cloves ; then, drefs all 
thefe with a good Piece of Butter, take out the Bones of 
your Soals at the Top of the Back, and farce them with this 
Farce ; then foak them in melted Butter, drudge them with 
grated Bread, broil them-on a Gridiron, and bring them to 
2 fine brown Colour with a red-hot Iron: Serve them up 
~ with Lemons cut in Halves. : 


Soals 
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Soals dreffed with Fennel. 


ae {crape, and wath large Soals, and wipe thenr 
I dry, chop off the Heads and the Ends of their Tails ; 
melt fome Butter, put a little Pepper and Salt to it, and 
turn your Fifh in it; put fome green’Fennel over a Gridiron, 
lay your Fith over it, and let-them broil gently over a flow 
Fire ; being done on one Side, turn them, and keep up- 
your Fire. Put a little Butter into a Stew-pan over a Stove: 
with a few green-Onions and Parfley. chopp’d fmall, ftir it 
up now and then, and: moiften it with a little Fifh-Broth, or 
Water ; then add a Couple of Anchovies chopp’d, a few 
Capers, and fome Fennel ; thicken your Sauce with your or- . 
dinary Cullis, let it be high relifhed, and-dith it up; take off 
your Soals from the Gridiron, clean them from the Fennel 
that fticks to them, Jay them over your Sauce, and ferve: 
them up hot.. 


Soals dreffed with Lettuce. 


Si UF F your-Soals, and order them as in the firft Receipt: 
for drefling Soals with. a Ragoo: of. Crawfth: Take a- 
Dozen or two of the Hearts of Lettuces, blanch them, put- 
them into cold Water, fqueeze the Water well out of them 
and tie them up in two Parcels; put them-in'a Stew-pan, 
moiften with Broth, feafoned with Pepper, Salt, and a Bunch 
of {weet Herbs, and let them ftew over a flow Fire ; being 
done, fkim off the Fat, thicken your Sauce with Cullis, let- 
your Ragoo be of a good Tafte, and difh it up; take out 
your Soals when well coloured, lay them over your Lettuces, 
and ferve them up hot. 


Soals Auffed with Anchovies. 

TOF F the Soals, and order them as in the foregoing, 

Receipt ; and make a white Sauce thus: Put fome frefh: 
Butter in a Stew-pan, with a Duft of Flour, feafoned with: 
Pepper, Salt, and a little Nutmeg; moiiten the Pan: with 
a little Water and a Dath of Vinegar; wath.and- bone a 
Couple of Anchovies, chop and put them in-your Sauce, with 
a whole green Onion, and a Slice of Lemon, and put your 
Sauce over the Stove ; your Soals being done, and of a good: 
€olour, take them out, put them over your Sauce, and ferve: 
them up hot.. : , . 
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Jo bake Soals. 


AVING clean’d your Soals, cut of their Heads and 

Tails, flic them along the Back, and feafon them 
avith Salt, Pepper, fome fweet Herbs, a little Parfley, and. 
whole Cives ; then rub a Dith with Butter, and lay in your 
Soals feafoned both over and under; fprinkle them with 
melted Butter, and drudge them with fine Crumbs of Bread; 
bake them of a fine brown Colour; and when enough, take | 


off all the Fat, and ferve with a Sauce of Anchovies under 
them. 


To roaft Lobiters. 


AVING run a fmall Bird-fpit through the Lobfters 
Bi Bellies, tie them fait to the Spit with Packthread, and 
when they are enough, they will crackle; lay a whole one, 
the largeft of all, in the Middle of the Difh ; butter the 
reft in Shells, as in the Receipt below, with Pepper, Le- 
mon, and an Anchovy diffolved in Wihite Wine ; mix the 
Whole together, and ferve them up with Lemon and Oy- 
_fters. 


Yo reaf? Lobfters alive. ; 


F TER having tied them faft-on the Spit, bafte them 
A with Salt and Water till they look red, and then 
with Butter and Salt; let the Sauce be Anchovies diffolved 
in White Wine, a little Pepper, and the Juice of a Le- 
mon. 


To butter Lobfters. 


"* AKE ont the Meat, mince it fmall, and fet it to flew 

Hs gently in a Stew-pan over a Stove, with White Wine, 
Salt, and a Blade of Mace; when it is very hot, put to it 
_fome Butter and Crumbs of Bread ; warm the Shells before 
‘the Fire, fill them with Meat, and ferve them up. 

You may do Shrimps, or Prawns, the fame Way, only you 
-muft not put.them into the Shells again, but garnifh your 
Difh with them. : 

) %o brotd Lobfters. 

E T Lobfters, boil them, then lay them on a Gridiron, 
L- bafte them either with Butter alone, or mixed with 
Vinegar; let them broil leifurely, and when you think 
they are enough, ferve them ep with Butter and Vinegar 

| . beat 
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beat thick, to which put fome grated Nutmeg and fliced © 
Lemon: ; 3 


To fry Lobfters. 


eT A KE a boiled Lobfter, take out the Meat, flice it 

long Ways, flour it, and fry it in Butter white and 
erifp, or roll it in a Batter made of Cream, Eges, Flour, 
-and Salt, and fry it, beat fome Butter up thick with grated 
Nutmeg, Claret, and the Juice of Oranges, for Sauce ; rub 
the Dith with an Onion or Shalot ; lay in the Lobfter, pour 
on the Sauce; garnifh the Difh with Slices of Lemon and 
Orange, and ferve it up. 


Jo marinate Lobfters. 


FYARBOIL them, take out the Meat, and lard the 
fi «Tails with a falted Eel; then cut the Tails longways, 
and fry them in Oil; then make a Sauce with White Wine 
Vinegar, Salt, Pepper, Cloves, Mace, fliced Ginger, Parf- 
ley, Sage, Winter-favoury fweet Marjoram, the Tops of. 
Rofemary and Thyme, and Bay-leaves ; difh your Fihh, and 
pour Sauce upon them, and lay on them three Lemons fliced, 
and run it all over with Butter. 


To pickle Lobiters. 


OIL them in Vinegar, White Wine, and Salt; then 
take them up; then put into the Liquor all Sorts of 
{weet Herbs, fome-whole Cloves, Pepper, and large Mace ; 
then put in your Lobfters again, boil them all together, put 
them up in a Barrel or Veftel, that will juft hold them, and 
pour the Liquor upon them, and keep them for Ufe. | 
Another Way. 
OIL them in Water and Salt till they will flip out of 
their Shells; then take the Tails out whole ; make a 
Pickle for them of Port Wine and Water, an equal Quantity, 
put in a Sprig or two of Rofemary, Thyme, Savoury, a 
Couple of {mall Cucumbers, Capers, and whole Mufhrooms; 
put your Lobfters in this Pickle, and let them have a Boil or” 
two; take them out, fet them by to cool ; boil the Pickle a 
little more, let it ftand till cold, then put both Lobfters and 
Pickle in a long Pot, and tie it up clofe. 


Te 
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To flew Lobtters. 


UT the Meat of the Lobfters in a Stew-pan, with Vine- 

gar, Claret, Butter, Salt, and Nutmeg; flew it fome- 
what dry, and then take it up, and Jay it in a Dith ; pour 
Batter over it, and garnifh it with Slices of Lemon. 


To butter Lobtters. 


ARBOIL your Lobfters, then break the Shells, pick 
~ out all the Meat, cut it fmall, take the Meat out of the 
Body, mix it fine with a Spoon m a little White Wine: For 
Example, A {mall Lobfter, one Spoonful of Wine, put it in- 
to a Stew-pan with the Meat of the Lobfter, four Spoonfuls 
of White Wine, a Blade of Mace, a littlé beaten Pepper 
and Salt: Let it ftew all together a few Minutes, then ftir in 
a Piece of Butter, fhake your Stew. pan round till your But- 
ter is melted, put in a Spoonful of Vinegar, and ftrew in “as 
many Crumbs of Bread as will make it thick enough: 
«When it is hot, pour it into your Plate, and garniih with the 
Chine of a Lobfter, cut in four, peppered, falted, and broiled. 
This makes a pretty Plate, or a fine Duh, with two or three 
Lobfters. You may add one Tea-{poonful of fine Sugar to 
your Sauce. : 


Another Way to roaft Lobfters. 


OIL your Lobfters, then lay them before the Fire, and 
.bafte them with Butter till they have a fine Broth : Dith 
them up with plain melted Butter in a Cup. This is as good 


a Way to the full as roafting them, and not any-thing like 
the Trouble. 


To make a fine Difo of Lobfters. 
AKE three Lobfters, boil the largeft as above, and 
3 froth it before the Fire: Take the other two boiled, | 
and butter them as in the Receipt above: Take the two 
\ Body Shells, heat them hot, and fill them with the buttered 
Meat: Lay the large Lobfter in the Middle, and the two : 
Shells on each Side; and the two great Claws of the Middle : 
‘Lobfter at each End; and the four Pieces of Chines of the 
two broiled Lobfters at the End of the Shells: This, if nicely : 
done, makes a pretty Difh. eae | 


ae one Lobiters, 
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Lobfters, the Italian Way. 


T- ] SAKE from your Lobfters, when boiled and cold, the 

. Flefh of the Tails, and great Claws, and cut it in 
Slices ; put a little Butter in.a Stew-pan, with fome Chibbol, 
-Parfley, Mufhrooms, and Truffles, cut fmall, and tofs it up, 
put in your Slices, moiften it with Gravy, and a Glafs of | 
White Wine; then feafon it with Salt, Pepper, fweet Herbs, 
and Rocambole. Let it-ftew flowly, put a Spoonful of Oil, 
the Meat of the Body, &¢. Juice of a Lemon, in your Sauce, 
thicken with fome:Cullis. | 


To drefi Crabs. | 


AVING taken out the Meat, and cleans’d it from 
the Skins, put it into a Stew-pan, with a Quarter of a 
Pint of White Wine, or Canary, fome Crumbs of white 
Bread, an Anchovy, and a little Nutmeg : Then fetting them 
over a gentle Fire, flip in the Yolk of an Egg, with a little 
beaten Pepper, and ftir all well together, in order to be 
ferved up for a Side-dith. 
Zn To broil Crabs, 
OIL your Crabs in Water and Salt; beat Oil and 
: Vinegar well together, lay your Crabs to fteep in its 
then lay them ona Gridiron over a gentle Fire ; as they broil 
bafte them with Rofemary Branches ; ferve them up with 
beaten Butter and Vinegar, or Oil and Vinegar, with 
the Rofemary Branches they were bafted with. 


To butter Crabs. . 


OIL your Crabs, take the Meat out of their Bodies, 
B and itrain it, with the Yolks of three or four hard Eggs, 
into fome Claret, Vinegar, Sugar, and beaten Cinnamon ; 
then put all into a Pipkin with frefh Butter, and let it flew 
for a Quarter of an Hour, and ferve them up as before. 


Another Way. 


OIL your Crabs, take the Meat out of their Shells, 

and alfo out of their great Claws ; cut it into Dice-"' 
work, and put both the Meats into a Pipkin with White: 
Wine, the Juice of Oranges, Nutmeg, and Slices of Orange 
let it have three or four Walms over the Fire ; and having 
clean’d the Shells well, put the Meat into them, and lay the 
Legs on the Dith round about, | a 
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To fry Crabs. 


IRST boil a large Crab, take the Meat out of the 
great Claws, flour and fry it, then take the Meat out of 
the Body, {train it, keep one half to be fry’d, and the other 
for the Sauce; mix that you fry with Almond Pafte, grated 


“Bread, Salt, Nutmeg, and the Yolks of Eggs; dip thefe 


firft in Batter, and fry them in clarify’d Butter; then beat 


fome Butter up thick with the Juice of Orange and grated | 


Nutmeg; put in the reft of the ftrained Meat, let this he 
your Sauce ; difh your fry’d Meat, placing the Legs about it, 
run it over with beaten Butter, and lay fry’d Parfley about 


To flew Crabs. 


OIL them, take the Meat out of the Bodies, fave the 


great Claws and the {mall Legs whole to garnifh the 


Dish, ttrain the Meat with Claret Wine, Vinegar, Salt, Nut- 


meg, and a Piece of Butter ; put them into a Stew pan, and ‘ 


let them ftew for an Hour overa gentle Fire, till they are 
almoft dry ; then putin Butter, beat up thick, with the Juice 


-of Oranges ; difh the Shells, being wath’d, with the Meat in 


x 


ferve them. 


them, lay the Claws and little Legs round about them, and 


Or thus. 


ZV OIUL them, take the Meat out of the Shells, and put 
it into a Stew-pan, with Claret Wine, Vinegar, Salt, 


. Pepper, grated Bread, minced Thyme, the Yolks of hard 


Eggs, minced very {mall, and ftrained, frefh Butter, large 


Mace, “and Capers, let them ftew together, rub the Shells 


swith a Clove.of Garlick, and difh them as before direfted. 


Ta makean artificial Crab or Lobfter, 


| & is fuppofed that you have by you the large Shells of 


Sea Crabs clean’d; then take Part of a Calf’s Liver, boil 


‘It, and mince it very fmall, and a little Anchovy Liquor, 


and but very little, to give itthe Fith Tafte. Mix it with a 
Intle Lemon-juice, fome Pepper, and fome Salt, with a little 


Oil, if you like it, and fill the Shells with it; and then the 


Oatfide Part of the Liver, being a little hard, will feel to 
the Mouth like the Claws of the Crab, broken and picked, 


and the inner Parts will be foft and tender, like the Body 


. i 
Fils 


‘¥ 
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_ 9f a Crab. One may ferve this cold, and it will deceive a 
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very good Judge, if you do not put too much of the Anchovy 
Liquor in it. It is very good cold, but if you would: have: 
it hot, take the following Receipt. Tiga e 


To-make artificial bot buttered Sea-Crabs. 


: AXE the great Shells of Crabs clean, and prepare? 
fome Liver, as before; or if you canhot get Calf’s: 
Liver, get a Lamb’s Liver, or a young Sheep’s Liver will do» 
tolerably well : Boil thefe, and thred them as diredted be-- 
fore, and put a little Anchovy Liquor to them, add a little: 
White Wine, fome Pepper and Salt at Pleafure, and fome: 
other Spice at Difcretion, with Butter neceflary to make itt 
mellow, over a gentle Fire, or a little Sallad Oil, if your 
like Oil : Then add a little Lemon-juice in the Shells, ftir-- 
ring the Mixture together ; then ferve them up with Lemom 
fliced. 
; To make artificial Crabs. “< 
OU mutt take fome of the White of a roafted or boiled! 
Chicken’s Breaft, and fhred it very fmall ; then addi 
fome Roots of Potatoes boil’d and beat into Pulp ; mix thefe: 
together, and grate a little Lemon-peel upon it, add fome: 
Anchovy Liquor to. it, with fome Oil, and put a little Le-- 
mon-juice to it, or Vinegar, with {ome Pepper or Salt ; ferves 
it upon Sippets, garnifhed with fliced Lemon : ‘Thefe mayy 
_ be buttered in Shells as the former ; but the firft is rather thes 


beit. 
To make artificial Lobfters. 


RACTICE the fame Method with either of the for-- 
mer; and to imitate the Tail of the Lobiter, put im 
the Tails of Shrimps, Buntings, Prawns, or Crawfth; the: 
left cut in Pieces, and ferve them either upon Sippets in as 
Plate, or in the large Shell of the Lobfter. 
This isa Sort of Salmi, or Salmigundy, as we call it im 
” England, but is very much like the Thing we want ; and we: 
think if the Shrimps, or others, were, put into the firft, itt 
would make it better than putting in the Anchovy Liquor ;; 
but if they are to imitate a Crab, they muft chop the Shrimps: 
or Prawns very {mall. ’ : . 


ey 
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To boil Perches, 


“UT your Perches, give them three Scotches with a 
Knife to the Bone, only on one Side; after that put 
into a Stew-pan or Kettle, Water, as much hard ftale Beer, 
White Wine, and Vinegar, as will cover your Fifh, and 
Herbs, &’c. then put in a good Quantity of Salt, a Bunch of - 
Winter-favoury, ‘Thyme, Rofemary, and Parfley, and a 
Handful of Horfe-radifh Root fliced: Set your Stew-pan 
over a brifk Wood Fire, and let it boil up to the Height, 
and then put in your Fifi one by one, that they may not 
cool the Liguor, fo much as to make it fail in its boiling : 
While the Fith are boiling, for your Sauce take a little of* 
the Liquor, and beat up fome Butter with it; then, when 
your Perches are enough, take them up, take off the Skins, 
difh them, ftrew fhaved Horfe-radifh over them, and fome 
beaten Ginger; run them over with your melted Butter. 
Garnifh the Sides of the Dith with fliced Lemon, and fend ic 


‘up to Table. 


Perches with Anchovy-fauce. 


“UT your Perches, and ftew them in 2 Court-Bouillon, 
as follows: Lay them in a Stew-pan with fome fliced 
Onion and Lemon, fome Pariley, Cives, Bay-leaves, Bafil, 


‘Cloves, Pepper, and Salt, two Glafles of White Wine, a lit- 


tle Vinegar, and as much Water as will cover them, fo ftew 


them over a Stove; then take them of, and fet them to cool 


a little in the Court- Bouillon: When they have ftood a.while 


take them out, fkin them without breaking the Flefh, lay 


them in a Difh, and cover them that they may not grow 


cold: Put fome frefh Butter into a Stew-pan, with a little 


Flour, a Couple of minced Anchovies, fome Capers, and a 


‘whole Leek, a Slice or two of Lemon, the Whole being 


- feafoned with Salt, Pepper, and a little Nutmeg, add to it a 


little Water and Vinegar; keep turning the Sauce over 4 


- Stove with a Spoon, and when the Butter is,.melted and 
_ thickened, take out the Leek and fliced Lemon, ‘pour it on 


the Perches, and ferve them up for the firft Courfe. 
Perches, with @ Cullis of Crawfifh, 


Si EW your Perches in a Court- Bouillon, fkin them, and 


lay them in a Difh, as in the foregoing Receipt, make 


_a Sauce as follows : Put the Quantity of two Eggs of frefh 


7 Butter in a Stew-pan, with oe Anchovy, fome 


a Pepper, | 
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Pepper, Salt, a little grated Nutmeg, a Pinch of Flour, ai 


' Drop or two of Water, and as much Vinegar, turn’ it over aa 


Stove with a Spoon; when the Butter is melted, and a little: 
thickened, put in fome Crawfifh Cullis ; pour this Sauce ont 
your Perches, and ferve them for the firft Courfe. ‘Theyy 
ny be ferved likewife with all Sorts of Cullifes as well ass 
this, 


Perches dreffed in Fillets. 
LEANSE Mubhrooms well, and beat them in ai 
au little Cream ; then having cut your Perches into Fil-- 
lets or Slices, the whole Length of the Body, dividing eachi 
Perch into four Pieces, mix them together, and boil them 
with a Thickening made of the Yolks of three Eggs, “fome: 
Nutmeg erated, a little Parfiey fhred, and the juice of a Le-- 
mon: Str them very carefully that you do noc break yourr 
Fillets; and when they are boiled enough, difh them, pourr 
your Ragoo over them, with fome Parfley, and Slices off 
Lemon. 
| To fry Perches. 
F TER having fcraped off the Slime and Scales, wafh: 
them in Salt and Water, gut them, and dry them in aa 
Cloth ; flour them, and fry them in fweet Butter, till they, 
are brown and crifp ; then lay them in a warm Dith before: 
the Fire, and pour away that Butter: Take other frefh But-- 
ter, and fry in it a good deal of Parfley and Sage crifp ; layr 
thefe fry’d Herbs on your Fifh. In the mean Time, let an 
Anchovy be diflolved in three or four Spoonfuls of fcalding: 
hot Spring Water, and with them beat up fome Butter ; pourr 
this on your Perches. Garnifh with Parfley and Strawberry-- 
leaves. 
Perches the Armenian Way. = 
AKE Perches of about a Pound Weight, {cale and flit! 
them, feafon them with Mace, Salt, pounded Bifkets,, 
and Slices of Lemon, and Butter all over them, turn them: 
Infide out, tie them with Packthread, and broil them till! 
thoroughly done ; then cut off the ’hread, open them, and! 
ferve them up with melted Butter and the Juice of a Le-- 
mon, . 
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‘ieee To boil Bafs. 
G them the Livers and Roes of your Bafs, feale end wath 


them well, then boil them in Water, Wine Vinegar, 
Salt, a Faggot of fweet.Herbs, fome whole Onions, and 
Temon fliced ; make a Sauce of drawn butter, Mace, Cin- 
namon, a Nutmeg quartered, and three or four Anchovies 
diffolved with them; difh your Fifh, pour on the Sauce, and 
garnifh with fry’d Oyfters and Bay-leaves. , 


To fry Trouts. 
OU mutt, with a Knife, gently fcrape off all the Shme 
from your Fifh, wafh them in Salt and Water, gut 
them, and wipe them very clean with a Linnen Cloth ; that 
done, ftrew Flour over them, and fry them in fweet Butter, 
till they are brown and crifp; then take them out of the 
Frying-pan, and lay them on a Pewter Difh, well heated 
before the Fire ; pour off the Butter they were fry’d in, into 
the Greafe Pot, and not over the Trouts : Afterwards, good 
Store of Parfley and young Sage being fry’d crifp in other 
-fweet Butter, take out the Herbs, and lay them on your Pith. 
In the mean while, fome Butter being beaten up with three 
or four Spoonfuls of fcalding hot Spring Water, in which an 
Anchovy has been diffolved, pour it on the Trouts, and let 
them be ferved up. Garnih with the Leaves of Strawber- 
ries, Parfley, &c. | 
_ After this Manner, Grailings, Perches, fmall Pikes or 
Jacks, Roaches and Gudgeons may be fry’d, their Scales. 
being firft fcraped off: And you may thus fry {mall Kels, 
when they are flea’d, gutted, wiped clean, and cut into 
Pieces of four or five Inches long; feveral Pieces of Salmon, 
or a Chine of it, may likewife be dreffed in the fame Man- 
ner. | 


To boil 'Trouts. 


ET the Trouts be wafh’d and dry’d with a clean Nap- 

4, kin; then open them, and having taken out the Guts, 
with all the Blood, wipe them very clean on the Infide, 

without wathing, and give each three Scotches, with a Knife, 

to the Bone, only on one Side: After that pour into a Ket- _ 

tle, or Stew-pan, as much hard ftale Beer, with Vinegar, and 

a little White Wine and Water, as will cover the Fith ; then 

throw into the Liquor a good Quantity of Salt, a Handful 
is of fliced Horfe-radith Root, with a {mall Faggot of Se 
BO Sn nee : G o{e- 
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Rofemary, Thyme, and Winter-favoury ; that done, fet the 
Pan over a quick Wood Fire, and let the Liquor beil up 
to the Height before you put in.your Fifh; then flip them in 
one by one, that they may not fo cool the Liquor as to make 
it fall: While the Fifh are boiling, beat up Butter for the 
Sauce, with a little of the Liquor, and as foon as it is enough, 
drain off the Liquor, lay your Trouts in a Difh, and pour 
melted Butter upon them, ftrewing them plentifully over 
with feraped Horfe-radifh, and a little powdered Ginger: 
Garnith the Sides of the Dith with fliced Lemon, and fend it 
to ‘Table. , 

In the fame Manner you may drefs Grailings, Carp, 
Bream, Roach, and Salmon, only they are to be fealed, 
which muft be done very lightly and carefully with a Knife. . 
A Pike may alfo be thus dreffed, the Slime being firft {coured 
oif with Water and Salt. 3 

To foufe 'Trouts, | 
AKE a Quart of Water, a Pint of White Wine, and! 

. two Quarts of White Wine Vinegar, with Pepper,, 
Salt, Nutmeg, Cinnamon, and Mace, an Onion fiuck with 
Cloves, a little Lemon-peel, and a Faggot of fweet Herbs3; 
let thefe boil together a little while, and put in your Trouts,, 
and boil them according to their Bignefs; then take themi 
out of the Liquor to be cold, and put your Soufe Liquor in-- 
toa Stone Jar to cool: If ’tis not fharp add more Vinegar,, 
and a little Salt, and keep your Fifh therein ; if you wouldl 
have them hot, you may take them out of the above Soufe,, 
when enough, and take for Sauce a little of the Liquor, fome: 
White Wine, an Anchovy wafhed clean, and fome Mace,, 
with Oyfters and Shrimps, and Butter kneaded in Flour.. 
Garnith with fried Smelts, and fliced Lemon, and ferve it. 

You may do Salmon, Pike, Mullet, and mof other Fith 
the fame Way ; only if you drefs them to eat hot immedi-- 
ately, you may alter the Sauce if you pleafe. : 


- To make Virginia Trouts. 
Ee AKE pickled Herrings, cut off their Heads, and Jayy 
the Bodies two Days and Nights in Water ; then wath-- 
ing them well, feafon them with Pepper, Cinnamon, Cloves,, 
Mace, and a little red Saunders : Afterwards lay them clofee 
in a Pot, with a little chopp’d Onion ftrew’d over them,, 
and cait between ever Layer ; when you have done thus put in 
x : : —_ Pinger 
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a Pint of Claret, cover them with a double Paper ty’d on the 
Pot, and fet them in an Oven : They are to be eaten cold. 


Yo pickle 'Trouts. ; 
UT all Sorts of Spice, and a Faggot of {weet Herbs, 


i into as much Water and Vinegar as will cover the Fifh; 
boil the Fish in them till it is enough, let it lie in the Pickle 
till you are difpofed to cat it. : 


Jo marinate ‘Trouts. 
RY them in a good Quantity of clarified Butter, Sewet, 


or Oil, till they are crifp, then lay them a draining in 
a Dith till they are cold ; then make a Marinade of White 
Wine and Vinegar, of each an equal Quantity ; put in Salt, 
whole Pepper, Nutmeg, Cloves, Mace, fliced Ginger, Win- 
ter-favoury, Sweet Marjoram, Thyme, Rofemary, a Bay- 
Jeaf, or a Couple of Onions ; boil thefe together for a Quar- 
ter of an Hour, put your F ith into aStew-pan, pour the Ma- 
rinade to them hot, put in a Pint of Oil, and flice in a Le- 
mon-peel: It will keep a Month covered with the Liquor ; 
- ferve them with Oil, Vinegar, and Lemon. 
To few ‘Trouts. 
EVAVING put three or four Trovts in-a Difh, with 
Eh better than a Quarter of a Pint of White Wine, and a 
Quarter of a Pound of Butter, with a little whole Mace; then 
mince Thyme, Winter-favoury, and Parfley together, and 
put to them ; lec them ftew a Quarter of an Hour, then 
mince the Yolk of an Egg, and put in your Trouts ; when 
_ they are enough difh them, jay the Herbs on them; pour the 
‘Liquor over them, and ferve them up: Garnifh with Barber- 
ries and Capers chopp’d. as 


Another War. 


Ps ASH them in Vinegar and Water, let them lie in | 


‘+ a little while; then put them into a Pan with a 
Cover; add four or five Spoonfuls of Vinegar, as much 
“White Wine, a good Quantity of Salt, a Stick of Cinnamon, 
-fome whole Mace, a few Cloves, fome Sorrel, and a Faggot 
of fweet Herbs ; fet this Pan into a Kettle of boiling Water, 
and keep it boiling for three Hours. 
Thus may you drefs Salmon, Carps, Eels, (ec. 
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Anstier Way of drefing Trouts. 

Y OU muft take two or three good Trouts, gut theni 

at the Gills, ferape them, and wipe them well; then 
lay them on a Dreffer-board, heat a Fire-thovel red-hot, 
_ pafs it over them lightly feveral Times to harden them ; 
then lard them with Slices of Bacon in Rows: Garnith the 
Bottom of a Stew-pan with Bards of Bacon, lay the Trouts 
upon them, cover the Stew-pan, put Fire over and under 
it; you muft ftir them now and then, to keep them from 
ticking ; when they are well coloured, take away the Bacon, 
_lay the Fith to foak in good Gravy, a little White Wine, 
and an Onion ftuck with Cloves ; ftew thefe gently together, 
and feafon them in the Stew-pan: When a pretty deal of 
the Liquor is ftewed away, and the Touts are near enough, 
put Mufhrooms, Truffles, and other Garnitures in Seafon, 
into Gammon Effence, and make a Ragoo ; then difh your 
Fith, take away the Fat, pour your-Ragoo about them ; 
garnifh withArtichoak Bottoms, or fmall Trout Collops, well 
larded, fo ferve them up. } , 


To broil Trouts, 


“SUT them, wath them, and dry them in a Cloth, 
{prinkle them with melted Butter and Salt, then lay 
them on a Gridiron, over a gentle Fire, and turn them 
often: Make a Sauce of Butter, Salt, Pepper, Nutmeg, a 
dittle Flour, a little Vinegar and Water, an Anchovy, and 
a few Capers; keep moving thefe in a Stew-pan over the 
Fire till it becomes pretty. thick, then difh your Fith, pour - 
the Sauce over them, and ferve them up. Biter 
You may alfo ferve them with a Ragoo of Cucumbers, 
or of Mufhrooms, and you may bind the Sauce with a Cul. 
vlis of Craw&fh, but then you mutt put no.Capers in the 
Sauce. | 


Another Way, 

HEN you have gutted, wafthed, and dry’d your 

\ y Trouts, cut off their Heads and Tails, and {fprinkle 

them with melted Butter, Pepper, and Salt; lay fome green 

Fennel on your Gridiron, and placing the Trouts upon it, 

broil them over a flack Fire : Make 2 Sauce of foine Cives 

and Parfley fhred, then put them in a Stew-pan, with fome 
Butter, and fet it over a Stove; add a little Fith-Broth, and - 
when near wafted away, two Anchovies, with a few Capers; 
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bind it with a Fih Cullis, pour it over your Trouts, fo ferve 
them. | 
| To drefi Haddock the Dutch Way. 


EING {caled and gutted, gafh them with a fharp 

Knife into the Back-bone on both Sides, and throw them 
into cold Water and Vinegar. ‘They will boil in lefs than 
half an Hour, but that mutt be according to the Bignefs, only 
boil them till they will come from the Bone; then, for your 
Sauce take Turnips, cut them as {mall as Yolks of Eggs, 
and boil them tender in Water and Salt. In Holland they 
boil them with the Fith, and they take very little more boil- 
ing than the Fifh, becaufe they are better than ours; but if 
you boil Exg/i>Turnips, you mutt boil them alittle before you 
put in your Fifh; but you muft not boil your Turnips fo 
tender as if they were to eat with Beef or Mutton; then 
drain them from the Liquor, and put two or three Dozen of 
‘Turnips, according to the Bignefs of your Dith, into a 
Pound of drawn Butter, and a little minced Parfley, fo put 
your Haddocks into the Dith, and Sippets under them ; and 
pour your Turnips and Sauce over them; throw a little 
minced Parfley about your Dith, fo ferve it, You may do 
Whitings, or Soals, the fame Way. 


To broil Haddocks. 


C\ CALE them, gut and wafh them clean, do not mp 
open the Belly, but take the Guts out with the Gills, 
dry them in a clean Cloth very well; if there be any Roe 
er Liver, take it out, but put it in again: Flour them well, 
and have a clear good Fire: Let your Gridiron be hot and 
clean, lay them on, turn them quick two or three ‘Times 
for fear of fticking ; then let one Side be enough, and turn 
the other Side ; when that is done, lay them in your Dith, 
and have plain Butter in a Cup. 
They eat finely falted a Day or two before they are dret- 
fed, and hung up to dry, or boiled with Egg Sauce, Nev 
coft'e is a famous Place for falted Haddocks; they come in 
Barrels, and keep a great while. 


To make Water-Soachey. 


‘ AKE fome of the fmalleft Plaice, or F lounders, you 

can get, wath them clean, cut the Fins clofe, put 

them in a Stew-pan ; put juft Water enough to boil them in, 

a little Salt, and a Bunch of Parfley : When they are ae gh 
: fen 
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fend them to Table in a deep Dith, with the Liquor to keep 
them hot, have Parfley and Butter in a Cup. Bg ; 


To roaft a Chub. 


CALE your Chub, wath it well, and take out the 

Guts ; make a little Hole as near the Gills as you can,,. 
and cleanfe the Throat ; afterwards, having put fome fweet 
Herbs into the Belly, tie the Whole with two or three Splin- 
ters to the Spit, and roait it, bafting the fame often with 
Vinegar, or Verjuice and Butter, mixed with good Store of 
Salt: By this Means, the watery Humour, with which all 
Chubs abound, is effectually dried up. A ‘Tench may be 
arefied after the fame Manner. 


Yo broil a Chub. 


FT ER having {caled your Chub, ‘cut off its Tail and 
| Fins, wafh it clean, and flit it through the Middle; 
then give it two or three Cuts, or Scotches on the Back, 
with a Knife, and broil it on Wood Coals ; all the Time it 

as broiling, bafte it with fweet Butter, mingled with a good 
deal of Salt, and a little Thyme fhred very {mall. 
is To boil a Chub. 

<7 OU mufi fet a Kettle over the Fire, with Vinegar and 
Water, fo much as will cover the Fifh, and put Fennel 


therein, with good Store of Salt: As foon as the Water boils, 
flip in your Chub, being firft {caled, gutted, and cleanfed 


-". about the Throat: When it is enough, take it out, lay it on 


a Board to drain, and after an Hour’s lying thus, pick all the 
Fith from the Bones: ‘Then turn it into a Pewter Dith, fet 
it over a Chafing-difh of Coals with melted Butter, and fend 
it.very hot to Table. 


To cure, or pickle, Sturgeons from Hamburgh.. 
TAKE a Sturgeon, gut it, and clean it very well within 
Side. with Sale and. Water, and in the fame Manner ; 
clean the Outhide, wiping both very dry with coarfe Cloths, 
without taking any of the great Scales from it: ‘Then take 
off the Head, the Fins, and ‘Tail; and if there is any Spawn | 
in it, fave it to be cured for Cavier ; when this is done cut 
your Fifh into {mall Pieces of about four Pounds each, and 
take out the Bones as clean as poffible, and lay them in 
Salt and Water for twenty-four Hours, then dry them well 
with coarfe Cloths, and fach Pieces as want to be rolled up, 
eg ue 
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tie them clofe with Bafs Strings, that is, the Strings of Barks 
which compofe the Bafs Mats, fuch as the Gardeners ufe, 
’ for that being flat, like Tape, will keep the Fith clofe in the 
boiling, which would otherwife break, if it was tied with 
Packthread ; ftrew fome Salt over the Pieces, and let them 
“je there three Days, then provide a Piece of Wicker made 
- flat, and wide as the Copper, or Cauldron, you boil your 
Fith in, with two or three Strings tied to the Edges, the 
Ends of which fhould hang over the Edges of the Copper: 
The Pans we generally boil our Fith in, are generally fhal- 
low and very bread; then make the following Pickle, wz. 
one Gallon of Vinegar to four Gallons of Water, and to 
that Quantity put four Pounds of Salt ; when this boils, put 
in your Fifh, take care to fkim off the Oil as it boils, and 
- keep fupplying the Liquor with hot Water as it boils away, 
or elfe the Sturgeon will be rufty ; when it is boiled enough, 
take it out, and lay it in fingle Pieces, upon Hurdles, to 
drain, or upon fuch Boards as will not give an extraordinary 

Tafte to the Fith ; fome will boil’ in this Pickle a Quarter 
of a Pound of whole black Pepper. 
When your Fifh is quite cold, lay it in clean Tubs, which 
are called Kitts, and cover it with the Liquor it was boiled 
in, and clofe it up to be kept for Ufe. ; os 
If at any Time you perceive the Liquor to grow mouldy, 
or begin to mother, pais it through a Sieve; add fome frefh 
Vinegar to it, and boil it; and when itis quite cold, wala 
~ your Fifh in fome of it, and lay your Pieces afrefh in the Tab, 

‘covering them with Liquor as before, and it will keep good 
feveral Months : This is generally eaten with Oil and Vine- 
gar. : . : 

To prepare the Cavier, or Spawn of the Sturgeon. 

; ASH it well with Vinegar and Water, and then lay 

: y y it in Salt and Water two or three Days ; then boil ic 

sn frefh Water and Salt; and when, it is cold put it up for 

-Ufe: This is eaten upon Toafts of White Bread, with 2 

little Oil. g LoS 
To roaft a Piece of frofe Sturgeon. 
(ET a Piece of freth Sturgeon of about eight or ten 
Pounds; let it lie in Water and Salt fix or eight 

Hours, with its Scales on ; then faften it on the Spit, and 

hafte it well with Butter for a Quarter of an Hour, and after 


that drudge it with grated Bread, Flour, fome aa ie 
ahs 2 . 1thle 
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little Mace, UUs te Pepper, Salt, and fome fweet Herbs — 


dry’d and powder’d, continuing drudging and bafting it till 
at 1s enough ; then ferve it up with the following Sauce, wx. 


one Pint of thin Gravy and Oyfter-liquor, with fome Horfe- 
radith, Lemon-peel, a Bunch of fweet Herbs, fome whole 
Pepper, and a few Blades of Mace, with a whole Onion, an 


Anchovy, a Spoonful or two of Liquid Catchutp, or fome 
Liquor of pickled Walnuts, with half a Pint of White 


Wine; ftrain it off, and put as much Butter. as will thicken ~ 


it; to this put Oyfters parboiled, Shrimps or Prawns pick’d, 
or the Infide of a Crab, which will make the fame Sauce 
very rich ; then garnifh with fry’d Oyfters, Lemon fliced, 
butter’d Crabs, and fry’d Bread ‘cut in handfome Figures, 
and pickled Mufhrooms, ; 

_ Note, If you have no Catchup, you may ufe Mufhroom 
Gravy, orfome of the Travelling Sauce mentioned in this 
ae or elfe a fmall Tea Spoonful of the dry. Pocket 
auce, - 


To roaft a Fillet or Collar of Sturgeon. 


AKE a Piece of freth Sturgeon, gut it, take out the 
Bones, and cut the flefhy Part in Length, abeut feven 

or eight Inches; then provide fome Shrimps, chopp’d very 
mall, with Oyfters, fome Crumbs of Bread, and fuch Sea- 


toning of Spice as you like, with a little Lemon-pecl grated ; 


when this is done, butter one Side of your Fifh, and ftrew 
fome of your Mixture upon it; then begin to roll it up as 
clofe as poflible, and when the firft Piece is rolled up, then 
roll apon that another, prepared as before, and bind it round 
with a narrow Fillet, leaving as much of the Fith apparent 
as may be; but you muft remark, that the Roll fhould not 
be above four Inches and a half thick ; for elfe one Part 
would be done enough before the Infide was hardly warmed ; 
therefore, we have fometiines parboiled the infide Roll be- 
fore we begin to roll it. 7 : 


When it is at the Fire, bafte it well with Butter, and 


drudge it with fifted Rafpings of Bread. Serve it with the 
fame Sauce as directed for the former. 


A Piece of free Sturgeon boiled. 


Th KE a Rand of Sturgeon, and prepare as much bie. 


quor to boil it in as will cover it; that is, take a Pint 
of Vinegar to about two Quarts of Water, a Stick of Horfe- 
radith, two or three Bits of Lemon-peel, fome whole 


; Pepper, 


es 
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j Pepper, a Bay-leaf or two, and a {mall Handful of Salt, boil 


your Fifh in this till it is enough, and ferve it with the fol- 
lowing Sauce. 

Meit a Pound of Butter, then add fome Anchovy Liquor, 
fome Oyfter Liquor, White Wine, fome Catchup boiled to- 
gether, with whole Pepper, and Mace ftrained ; put to this 
the Body of a Crab, and ferve it with a little Lemon-juice. 
You may likewife put in fome Shrimps, the Tails of Lob- 
fters cut to Pieces, ftewed Oyiters, or Crawfith, cut into 
fmall Pieces. Garnifh with pickled Mufhrooms, and roaft- 
ed, or fry’d, Oyfters, Lemon fliced, and Horfe-radifh 
{craped. | 

To fry Sturgeon. 
\A KE a Rand of frefh Sturgeon, and cut it into Slices 

i about half an Inch thick, hafh it, and fry it brown in 
celarify’d Butter ; when it is fry’d it will look as if it was rib- 


bed; then take up the Sturgeon, and clean the Pan; and 


put in fome Claret, Salt, an Anchovy, and beaten Saffron, 
put in your Sturgeon, fry it again in thefe, and when half 
the Liquor is wafted, put in a Piece of Butter, Nutmeg, and 
Ginger grated, and Lemon minced ; rub the Difh witha 
Clove of Garlick, difh it, garnifh the Difh with Lemon. 


— Jo broil Sturgeon. 


R OIL your Sturgeon either in a whole Rand, or cut 

) into Slices an Inch thick ; falt them, fteep them in 
{weet Oil and Wine Vinegar, broil them on a gentle Fire, 
and bafte them with the Oil and Vinegar that they were 
fteeped in, with Sprigs of Rofemary, ‘Thyme, and Parfley ; 
when it is broiled, ferve it up with the Dripping it was 


-pafted with, and fome of the Branches of Rofemary: Or 


you may bafte it with Butter, and ferve it up with Butter 
and Vinegar, beaten up with Slices of Lemons, or Juice of 
Orange. 


To drefs Sturgeon in Haricot with Turmips. 


Fp OIL your Sturgeon in Water, with Salt, Pepper, 
Cloves, Onions, and Thyme, and you may pour in 


-_ fome Broth, and then you muft fry your Sturgeon brown 


with Lard; then you muft clear it from the Fat, and put 
it into a Cullis that you have ready prepared, with Turnips 
and a little Gammon of Bacon cut into Slices, or rons 
7 -  ° Small; 


pack it up clofe with the Liquor it was boiled in. 
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fmall: It may be ferved with Lemon-juice, and fet out with 
Marinade, or fome other Garniture. 


To drefs Sturgeon & la Sante Manchout. 


{( \UT your Sturgeon into thick Slices, and ew them 


, leifurely in Milk, White Wine, a little melted Lard, 
with a Bay-leaf, and all well feafoned with the ufual Sea- 
fonings ; then take them out, drudge them with grated Bread, 
and broil them ona Gridiron, and ferve them up upon a 
Sauce of Anchovies, Capers, Chibbois, and Parfley, fhred 
aie good Gravy, a Clove of Garlick, and a Drop of 
Oil. 


Yo marinate Sturgeon. 


L ET your Sturgeon be freth, cut it into Joles and Rands, | 


wath it well, wipe it dry, flour it, and fry it in four 
Gallons of Rape Oil clarified ; when it is fried brown and 
crifp, put it into Trays, then pack your Sturgeon in them, 
in the fame Manner that you do boiled Sturgeon that is kept 
in Pickle, with two Gallons of White Wine, and three Gal- 


lons of White Wine Vinegar, with half a Dozen Handfuls’ 


of Salt, three Ounces of fliced Ginger, fix Ounces of whole 
Pepper, and four Ounces of whole Mace; put the Sturgeon 
into your Cafks or Veflels, pour the Pickle upon them; and 
when you ferve it, do it with fome of its own Pickle, the 
Spices on it, and Slices of Lemon. 


To foufe Sturgeon. 


: RAW the Sturgeon, and divide it down the Back ift 


equal Sides and Rands, put it into a Tub with*Water 
and Salt, wafh and cleanfe it well, bind it up with ‘Tape or 


Bafs; and boil it in Water, Vinegar, and Salt, but take care 


not to boil it too tendes, take it up, and lay it to cool, then 


Fo make Welth Sturgeon. 


Cc EASON aLeg of Beef with Salt, white Pepper, beaten 


Mace, Sweet Marjoram, Winter favoury, Thyme, Pen- 
ny-royal, and Parfley, thred {mall.; fome Lemon-reel, and 


a {mall Onion ; bone a Neat’s Foot, and cut it into Dice, — 


to it as much Water as will juit cover it, fet it in an Oven, 
and bake it till it is tender; make a Dinner of ity then 
pick it all-out of the Liquor, clean from the Bones, and 


when — 


or Diamond-wife, and lay it fo together in the Pan jput . 
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when itis cold, fhred it'very fmall with Beef Sewet ; then 
pound it in a Stone Mortar, and fqueeze it into a Venifon 
Pot, and put to it the Fat that came of when it was firk 
baked, and fet it into a cool Oven for an Hour. 


Roaches broiled. © 


ROIL the Roaches on a Gridiron after they have been 
foaked in Butter: Fry the Livers in a Pan with a little 

- Butter, in order to be beaten in a Mortar, and pafied through 

the Strainer: Then put a Cullis to your Fith, feafon’d with 

Salt, white Pepper, and Orange or Lemon-juice: Before 

they are dreffed rub the Dith with a Shalot, or a Clove of 
Garlick. 


% boil Roaches. 


CALE, draw, wath, and cleanfe your Roaches well, 

wipe them dry with a Cloth, give them three or four 
Scotches with a Knife, to the Bone, only on one Side ; then 
put into 4 Stew pan as much ftale Beer, Vinegar, and Water, 
with a little White Wine, as will cover the Fifh: Then put 
in a Handful of Salt, a Bunch of Rofemary, Winter-favoury, 
‘Thyme, and Parfley, and a Handful-of Horfe-radifh Root 
flic’'d; then fet the Stew-pan over a quick Wooden Fire, and 

boil the Liquor up to a Height. 


Jo fry Roaches. . 
. CG T, fcale, and wafh them in Salt and Water, and 


wipe them clean with a Napkin ; then flour them, and. — 


fry them in frefh Butter till they are brown and crifp ; then 
také them out, and lay them in a heated Dihh ; fet them be- 
fore the Fire to keep; pour off the Butter you fry’d them 
in; then in other Butter fry Sage and Parfley crifp, and lay 
them on your Roaches. In the mean Time, let fome But- 
ter be beaten up, with a few Spoonfuls of fcalding hot Wa- 
ger, in which an Anchovy has been diffolved, and pour this 
Sauce over your Roaches: Garnifh the Dith with Parfley 
~ and Strawberry-leaves, and ferve it up. a 


Io marinate Roaches. 


(ET Roaches, fteep them in Oil, Wine, and Lemon- 


juice, and other ufual Seafonings, then bread them 


well, and bake them in a gentie Oven, fo as they may take 
a fine Colour: Afterwards they are to be neatly drefled ina 


Dihh, and garnifhed with fried Bread, and green Pariley. 


Roaches © 


| 


| 
3 
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Roaches ¢” marinade. 


G UT your Roaches, cut off their Heads, and take of 
fome Slices ; then put them in a Dith or Stew-pan, - 
with fome Bay-leaves, feafoned with Pepper and Salt; add 
the Juice of a Couple of Lemons, or elfe a Dah of Vine- 
gar; let them marinate for an Hour or two ; when mari- | 
nated, take them out of the Marinade, and wipe them dry 
between two Linen Cloths, flrew them with F lour, and fry 


| them in drawn Butter: When they are fried and pretty 


brown, take them out, and let them drain - Put a Napkin 
folded up in the Difh, place them handfomely upon it, and 
ferve them up hot for Hors 2’ Ocuvres. 
_ Roaches ia Stices, - 
UT your Roaches, and fry them ; then cut of their 
Fieads, and take the Slices, which you may place in a 
Difh for an Entry, pouring over them a {mail Ragoo of 
Crawfth or Oyfters, or elfe a white Sauce. 


To broil Shads. : 
oe HES E Fifh are to be well fcaled and cut: After- 


wards, having rubbed them with Butter and Salt, broil 
them on a Gridiron, till they come to a fine Colour: They 
are to be difhed with Sorrel and Cream, adding Parfley, 
Chervil, Chibbol, Salt, Pepper, Nutmeg, and {weet Butter : 
They may alfo be ferved up with a Ragoo of Mufhrooms, 
or a brown Sauce with Capers: Or you may ferve it with 
Butter, Cives, and Parfley minc’d, and Capers tofs’d up in 
a Sauce-pan, with the ufual Seafonings, and the Sauce thick- 
ened with the Liver of the Shad bruifed, or elfe with a Craw- 
fith Cullis, or fome other meagre Cullis. , 


Yo boil Shads. oS 

ET AVING fealed and cut them, let them boil in White . 
* Wine, with Vinegar,. Salt, Pepper, Cloves, a Bay- 
leaf, Onions, and green Lemon, and fend them to Table on 
_ @ Napkin, ; , : 
| : To drefs a Shad au Court- Bouillon. = 
FTER having fealed and {cored it, boil itin White ~ 

7 A Wine, with a little Vinegar, Salt, Pepper, Bay-leaf, 
Onions fluck with Cloves, Slices of Lemon, and a ee of 
uttex 3 
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Butter ; when it is boiled, ferve it dry on a Napkin for a 
Dith of the firft Courfe. 
To fry Smelts. 
- AY them to marinate in Vinegar, Salt, Pepper, Bay- 
leaves and Cives, then dry them well with a Linnen 
Cloth, drudge them well with Flour, and very fine Crumbs 


of Bread, dry them, and ferve them up hot with fry’d Parf- 
ley. | 
To drefs Smelts au Court-Bouillon. 
¥ \ 7 HEN you have laid them in a Stew-pan, put to 
them fome White Wine, fliced Lemon, Pepper, Salt 


and Bay-leaf; when they are enough, ferve them on aNap- 
kin with green Parfley, or elfe with a Ramolade. 


To marinate Smelts. 


UT a Quart of. Sallad Oil into a Frying-pan, when it 
is hot, put in the Smelts, and as it wattes fupply it with 
more; and put in alfo fome Bay-leaves in the Oil the Fifh 
was fry’d in, and put fome Claret into an Earthen Pan; put 


the fry’d Leaves into the Bottom of it, and let fome of them ~ 


lie above; flice an Ounce of Ginger and Mace, and an 
Ounce of Nutmeg ; put in fome White Wine and Cloves, 
and then put in your Fifh, fo that the Bay-leaves and Spices 
may cover them, and ferve them with Bay-leaves and 
Saplces. - 
. To few Smelts. 
%7 OUR Smelts being laid in a deep Difh, put to them 
a Quarter of a Pint of White Wine, fome whole Pep- 
per, a little Thyme, Winter-favoury flared {mall, and a Quar- 
- ter of a Pound of Butter, with the Yolks of three or four 
Eggs mined, let them ftew together, turn them now and 
then with the Fifth, and when they are enough, ferve them 
up on Sippets. . Garnifh with pickled Barberries. 


Another Way to few Smelts. 


UT them in a Sauce-pan with Butter, White Wine? 

Nutmeg, fry'd Flour, and Pieces of green Lemon : When 
you ferve them up to Table, do it with Capers and Lemon- 
juice, E 


Another 


“ 
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Anoi her Way. 


VY OU may fry them, and ferve them up ina Sauce of 
burnt Butter, diffolved Anchovies, white Pepper, and 
Orange-juice. : : 


: ? Weavers fewed. i 
YT A KE fome Weavers, gut, wath, and wipe. them dry, 

put a Lump of Butter into a Stew-pan, with Parfley 

and green Onions, cut {mall, and feafoned with Pepper and 
Salt, {weet Herbs, and-fine Spice ; then put in yourWeavers, 

placed upon hot Cinders, to take a Tafte 3 turn then now 
and then, place them handfomely in a Difh, or Baking-pan, 

and flrew them both with Crumbs of Bread. and Parmefan 

Cheefe ; fend them to the Oven to take a Colour; when 

they are done, and well coloured, ferve them up hot, with 

Lemon-juice over them for an Entry. a 


Weavers fried. 


{UT them, wath, and wipe them, flafh them on the 
Back, flour and fry them in clarified Butter; when. 
_ fried and well coloured, take them up, let them be drained, 
difh them, garnith with fried Parfley, and ferve them hot : 
Or you may ferve them with a Caper-fauce, made as fol- 
lows : Melt a Bit of Butter in a Sauce-pan, brown it with — 
a Pinch of Flour, then pat in Muthrooms, Cives, and Partfley, 
minc’d {mall ; add a little Fifh-Broth, Salt, and Pepper, then 
put in your fry’d Weavers, and let them fimmer together a 
little while: Then dith your Weavers, put fome Capers into 
the Sauce, and fome Cullis of Crawfith, or brown Cullis ; 
pour this over the Weavers, and ferve them up. : 


To broil Weavers. 


UT them, and wath them clean, dry them in a Cloth, , 
flour them, then broil them, and have melted Butter 
inaCup. They are fine Fith, and cut firm. 
When you prepare them you muft take care not to hurt 
_ -yourfelf with the two tharp Bones in the Head, 


Another Way. 
“UT, wath, and dry them in a Cloth, {core them on 
the Sides, rub them well over with Butter and Salt, lay 
_ them on a Gridiron over a gentle Fire, turn them often that 
they may take a good Colour. Blanch the Hearts of halfa 
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Score Lettuces in hot Water, put them in cold Water, then 
fqueeze them out with your Hand, one by one: Put a Piece 
of Butter about the Bignefs of an Egg into a Sauce-pan, put 
in a little Flour, and brown it; keep moving It till it is fo ; 
Cut the Lettuces in two, put them into the Sauce-pan, and 
when they have had four or five Turns, put in a little Fifh- 
Broth, with Sale, Pepper, and a Faggot of {weet Herbs, and 
let them fimmer a-while over a flack Fire. When all is done 
enough, take of the Fat, put in fome Cullis of Crawfish, 
pour the Ragoo into your Difh, lay the Fifh upon it, and 
ferve away hot. | 

You may alfo ferve them with a Callis of Crawfifh, or an 
Anchovy Sauce, or with a Ragoo of Mushrooms or Truffles. 


To drefs Weavers with Oyflers. ; 


Ci T, wafh, and dry your Weavers in a Cloth; then 
having put a Pint of White Wine, a little Fifh-Broth, 
and Butter, into a Sauce-pan, feafon your Fifh with Salt, | 
Pepper, and Spices ; lay them handfomely in the Sauce-pan, 
with a Bay-leaf, two or three Slices of Lemon, a little Parf- 


- ley, and a Couple of Onions; then brown fome Butter with 


a little Flour in another Sauce-pan ; pour the Liquor from 
your Weavers into this Butter, make it juft boil; then pour 


‘it back again into the Sauce-pan, to the Weavers, and let 


thenr ftew in it. "When they are ftew’d enough, drain them 
well, difh them, pour on them a Ragoo of Oyfters, which 


you are to prepare in the mean Time, as follows: Open your ©" | 


Oyfters, lay them in a Sieve to drain over a Pan to fave the 
Liquor: Brown a Piece of Butter in a Sauce-pan, with a 


- Pinch of Flour, ftirring it with a wooden Spoon, till it is 


brown ; then put in Bits of Crutts of Bread, as big as your 
Fingers, and then put in your Oyfters ; let them have five 
or fix Turns over a Stove, feafon them with Pepper, Cives, 


and Parfley ; put to. them fome of their own Liquor, and 


fome Fith-Broth, of each a like Quantity, to moiften them ; 


‘Jet them have a Heat over the Fire, ‘but let them not boil. 


To roaft Weavers. 
AVING gutted, wafh’d, and dry’d them, lard them: 
with Bits of Kel and Anchovies ; put them on Skew- 
ers, and faften them to the Spit; roaft them, put a Quar- 
ter of a Pint of Fith-Broth, and a little Vinegar into the 


_ Dripping-pan, with Salt, Pepper, Slices of Lemon, Slices of 


nion and whole Cives: Balte them as they roaft with this 4 
Se EEE SE OP = hn Rs a “ih ae Marinade, 4 
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Marinade. While they are roafting, make for them the 
Sauce following : Melt a Bit of Butter in a Sauce. pan, brown 
ie with a Pinch of Flour, and having mine’d a Couple of 
Mufhrooms, a raw Truffle, fome Cives and Parfley, each 
by themfelves, put into your Butter in the Sauce-pan firit 
the Cives, next the Parfley, then the Mufhrooms and 
Truffle : Let thefe have three or four Turns over the Fire, 
then put in a little Fith-Broth, feafoned with Salt and Pep- 
per, to moiften them, and let them ftand a little over a flack 
Fire to immer: When it is wafted away as much as you 
think convenient, put in a few Capers and an Anchovy, and 
add fome Cullis to thicken it; then difh the Weavers, pour 
the Sauce over them, and ferve them up. Aey 

If you pleafe you may lard them with Bacon infead of 
Fel and Anchovy, and then bafte them with the following 
Liquor ; put a little Efence of Ham and Vinegar into your 
| Dripping-pan, feafon’d with Salt, Pepper, Butter, Slices of 
|| Lemon and Onions fliced, and whole Cives. When they 
are roafted enough, lay them in your Dith, pour Effence of — 
Ham over them, and {erve hot. 


To marinate a Dab or Sandling. 


ak your Fith along the Back, to the End that the 
4 Pickle may penetrate the fame: When it is marinated 
| bread it well with Chippings feafon’d, and bake it in an 
| Qven. Garnith your Dith with Petty-patties, 


Dab ia a4 Sallad. 


| ET your Dab be boiled in a Pickle after the ufual 
= Manner, and when cold, cut into Fillets, with which 
|, you are to garnifh a Plate, and a {mall Sallad ; feafoning the 
_ Whole with Salt, Pepper, Vinegar, and Oil. . 

_ Or you may drefs them with Anchovy Sauce, and ferve | 
them up, when cold, on a Napkin, for Intermefs. You may 
alfo bake them in a Pye like Turbuts: Or you may leave 
) your Dab entire, and ferve it up hot with white Sauce and _ 

_ Cream, for a Side-dith. 


To flew Gudgeons. fol) ae 
A FT ER. having put an equal Quantity of Wine and- 
f \ Water over a Fire in a deep Difh, put in a Race of 
Ginger fhred, a Nutmeg quartered, a little whole Mace, a 
little Salt, and a Faggot of Marjoram, Thyme and Parfley ; 
let thefe boil a little, then put in your Gudgeons ; put in : 
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fome Butter, make them boil a-pace ; when they are enough, 
pour out all the Liquor into a Pipkin, and fet it on the Fire 
with the Spice and Herbs that were in before ; then niince 
a Handful of Parfley, with a little Thyme and Fennel, and 

_ boil them in the F ifh-Broth: Afterwards beat the Meat of 
a Couple of Crabs, the Carcafs of a Lobfter, the Yolks of 
three Eggs, with a Ladle of drawn Butter, and fome of the 
Fifh-Broth, and put it into the Pipkin, and keep ftirring it 
till it thickens, then difh your Gudgeons on Sippets, pour 
your Sauce over them, and ferve them up. 


fo bake a Lump. 


Y OU may either flea your Lump, or not; cut it in two 

' Pieces, and part it on the Sides ; feafon it with Salt, 

Pepper, and Nutmeg ; lay it in the Pye; lay on a Bay-leaf, 

or two, three or four Blades of Mace, and an Orange cut in 

Slices, Barberries, Grapes, Goofeberries, and Butter; clofe 
‘it up, bake it, liquor it with beaten Butter. 

To fry a Lump. 

\LEA the Lump, fplit it, divide it, and cut each Side 

into two Pieces ; feafon it with Salt, Pepper, and Nut- 

meg ; fry it in clarify’d Butter, made very hot; dith it with 

Slices of Oranges, Barberries, Grapes, Goofeberries, and 


Butter. 
To roaft a Lump. 


LEA it, and cleanfe it well on the Infide; feafon it 
with Salt, Pepper, Mace, and Nutmeg ; put an Onion 
and Bay-leaf into the Belly of it; roaft it, and ferve it up 
with Butter and Slices of Lemon. . 
To foufe Lumps. i. 
C LEAN, ferape, and fcald your Lumps very well, boil 
4 them intheir Skins ; then take the Tails of Lobfters, 
large Oyfters, Prawns, and the Yolks of hard Eggs, and 
mince them together with fweet Herbs; then add to them 
grated Bread, Salt, Ginger, Mace, Cloves, and Nutmeg 
_and, if you pleafe, an Anchovy for every Lump; put thefe? 
into the Bellies of the Lumps, and boil them in Vinegar, ; 
| White Wine, Water, and Salt; ferve them to the Table with 
fome of the Liquor. | 


To. 4 
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To “drefi Mackarel. : z 
UT and wath your Mackarel, then either flit or gafh 
them down the Back, that they may take the Seafon- 
ing, then lay them a-while in Oil, Salt, Pepper, and Fen- 
_ nel; then wrap them up in the Fennel ; lay them on a Grid- 
iron, and broil them: Make a Sauce for them of clarified 
Butter, {weet Herbs fhred very fmall, Salt, N utmeg, Goofe- 
berries, Fennel, a little Vinegar and Capers. 
Or you may ferve them up with clarified Butter, Salt, 
Pepper, a little Vinegar, and fry’d Parfley. | 7 
They map alfo be ferv’d in a Soop, being firft fry’d in cla- 
nify’d Butter, and then fet a fimmering in good Fifh-Broth, 
or Broth of Herbs. Garnifh with a Ragoo of Muthrooms, 
and fome Capers. , 


To pickle Mackarel. 


FT ER having flit your Mackarel in Halves, take out 
A the Roes, gut, clean, and ftrew Salt over them, and 
lay one on another, the Back of one to the Infide of another, 
fo let them lie two or three Hours ; then wipe every Piece 
clean from the Salt, and firew them over with beaten Pepper, 
and grated Nutmeg ; let them lie two or three Hours longer ; 
then fry them well, take them out of the Pan, and lay 
them on coarfe Cloths to drain; when cold put them ina 
Pan, and cover them over with a Pickle of Vinegar boiled 
with Spice, and a little Bit of Lemon-peel, when it is cold, 


Another Way. 


UT your Mackarel in Pieces, feafon them as for Pot - 
ting, and rub it in well, fry them in Oil, or clarified 
Butter ; then lay them on Straw by the Fire to drain; when 
cold put them in Vinegar, and cover them with Oil, dry 
them before you feafon them: They will keep, and are ex- 
tremely good. os | 
Yo broil Mackarel. | 
wf A VING drawn the Mackarel at the Gills, wafh and 
_dry them, then falt and broil them with Mint and green | 
Fennel on a foft Fire, and baite them with Butter and Vine- 
gar, or Oil and Vinegar, with Rofemary, Thyme, and 
Parfley ; difhit up with beaten Butter, Slices of Lemon or 
Orange. oe : 
"They 
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They may be done with a Stuffing made of Parfley, But- 


~ ter, Pepper, Salt, Crumbs of Bread, Nutmeg, and the Liver, 


Pickie. 


mixed together, with the Yolk of an Egg, .and put into the 


Belly where the Roe came out. 
Aniher Way to broil Mackarel. 


“GNU T of their Heads, gut them, wafh them clean, pull 


‘out the Roe at the Gills, boil it in a little Water, then 
bruife it with a Spoon, beat up the Yolk of an Egg witha 
little Nutmeg, a little Lemon-peel cut fine, a little Thyme, 


-fome Parfley beil’d, and chopp’d fine, a little Pepper and 


Salt, and a few Crumbs of Bread ; mix all well together, 
and fill the Mackarel ; flour it well, and broil it neatly 5 let 
your Sauce be plain Butter, with a little Catchup, or Walnut 


To roaft Mackarel. . 


OAS T them with Fennel, after they are roafted open 
them, and take ont the Bone ; then make a good Sauce 


with Butter, Parfley, and Goofeberries, all feafoned ; foak 


your Mackarel, a very little, with your Sauce, then ferve 
them hot. 
To fry Maids. 


FT ER you have fkinn’d them, put them into boiling 
re ‘Water, feafoned with Salt, let them lie a-while, then 
take them out, and dry them witha Cloth, flour them, ‘beat 
the Yolks of half a Score of Eggs, and the Whites of four, 
with a little Canary, Flour, Salt, Ginger, Nutmeg, and a 
little Parfley boiled green, and minced fmall, beat them till 
the Batter is pretty thick ; put clarify’d Butter into a Frying- 
pan, make it hot, dip your Maids in the Batter, and fry 


them brown and crifp; difh them, let the Sauce be Butter, 


‘Vinegar, the Livers of the Fifh, and Nutmeg, beaten toge- 
ther; fry a good Quantity of Parfley crifp and green, and 


ftrew all over the Fith. 


To bake Gurnets. 


RAW them, cut off their Heads ; rub a Tart-pan or. 
Dith with Butter, feafoned with Pepper, Salt, fome 


E: Spice, Cives, fhred Pariley, and favoury Herbs; lay the 
~*Gurnets: in the Tart-pan or Dith, ‘and lay the fame Seafon- 


4ng over <s you did under, then fprinkle melted Butter - 


over them, and drudge them over with Bread crumbled 
very fine, put them into an Oven, Againit they are 
pe baked, 
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‘baked, prepare a hafh’d Sauce for them thus: Take Mufh-- 
rooms, Truffles, Cives, and Parfley, fhred them, feafon therm 
with Salt and Pepper, moiften them with Fifh-Broth, andi 
fet them a fimmering over a gentle Fire : When it is enough,, 
thicken it with a Cullis of Crawhth ; when your Gurnets aree 
baked brown, pour this Sauce into your Difh; lay the Gur-- 
nets round it, and ferve them for the firft Courfe. 


To broil Gurnets with Anchovy Sauce. 


r‘\U T off their Heads, dip them in melted Butter andi 

Salt, and broil them over a Fire not too fierce: Putt 

‘frefh Butter, a little Flour, and a whole Leek, into a Sauce-- 

pan, feafon with Salt, Pepper, and Nutmeg, moiften it with 

Vinegar and Water, put in a Couple of Anchovies, keep itt 

continually fhaking over the Fire till the Fih are enough,, 
difh them, pour on the Sauce, and ferve them hot. 


%o broil Gurnets with Crawhth Cullis. 
: HIS is done the fame Way as with Anchovies, only; 
leaving out the Anchovies, and pouring fome Craw-- 
fifth Cullis on the Filh when difhed up. a a3 


To boil a Gurnet. 


R AW it, and wafh it well, boil it in Water and Salt,, 

and a Bundle of {weet Herbs ; when it is enough, take: 
it up, and putt into a Difh, with Sippets under jt, over ai 
Chafing-difh of Coals, then make a Sauce of Verjuice, But-- 
ter, Nutmeg, Pepper, and the Yolks of two Eggs, and pourr 
over it, and ferve away. Garnifh as you pleafe, 


To boil Breams. 


AVING wafh’d and dry’d them with a Cloth, then: 

open them, gut them, wipe their Infides clean with ai 
Cloth, but do not wath the Infides ; give them three Scores: 
with a Knife to the Bone on one Side only ; boil them in as: 
much Water, White Wine, hard ftale Beer, and Vinegar, as; 
will juft cover them ; feafon with a good Handful of Sale,, 
a Faggot of Winter-favoury, Rofemary, Thyme, and Parf-. 
ley, and a Handful of Horfe-radifh Root feraped ; put them): 
not in till the Liquor boils up to the Height. For the Sauee,, 
beat up Butter with a little of the Liquor; drain your Fifh,, 
dith them, pour the Sauce over them, ferape over them: 
Horfe-radifh and powdered Ginger. Garnifh the Dith with: 
Slices of Lemon, and ferve it up. + ee See 
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Jo broil a Bream. 


“ET a Bream, {cale and draw it, notch the Side of it, 
| dip it in melted Butter, lay iton a Gridiron, and bafte 
it frequently with melted. Butter ; make a brown Sauce with 
Anchovies, Capers, Cives, and Parfley, tofs’d up in a Sauce- 
pan with a little Butter; then put in a little Fith-Broth, and 
thicken it with a Cullis that is to be thrown on the Fith, bus 
do not put the Anchovies in till you are goine to ferve 5 
when it is broiled enough, ferve it up with the aforefaid 
Sauce. | 

You may alfo ferve it up with a white Sauce, made as you 
_ will fee in the Receipt for a broil’d Barbel: You may al{g 
ferve it with a good Sauce of Herbs. 


To fiew a Bream. 


| AVING {caled and wafhed your Bream well, pree ™ 
& A ferve the Blood to flew it in, put to it Red Wine, two 
or three Slices of a Race of Ginger, the Pulp of three Quar- 
ters of a Pound of Prunes boiled, and ftrained into the Broth, j 
Salt, Vinegar, a Couple of Anchovies, fome Root of Horfe- 4 
radifh ftamp’d and ftrain’d, and fome fweet Herbs ; let there | 
be no more Liquor than will juft cover your Fifh and other 
Ingredients; when it is enough, make a Sauce with Butter, 
a little of the Bream Liquor; beat them up together, ther | 
dith your Fifh, pour the Sauce upon it, garnih the Difh 
_ with Oranges, Lemons, and Barberries, and ferve it up. 


~ 


E Another Way to flew a Bream. 


AVING {caled and cleanfed your Bream, put-it inte 

a Stew-pan, either Whole or in Pieces, ftew it in White 

Wine, Water, and Beer Vinegar, as much as will juft cover 

jt, with Salt, Pepper, a Bay-leaf, whole Cloves, and Mace, 

_a Faggot of Rofemary, Winter -favoury, Swect-marjorain, 

‘Thyme, Parfley, an Onion cut in Halves, and fome Butter ; 

_ When it has ftewed enough, difh it on Sippets, with‘Spice, 

and fome Lemon; beat up Butter with fome of the Liquor, 

and pour over it: Garnifh it with grated Bread, Ge. ans 
ferve it up. 


Vow. H te ne 
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To fry Whitings. 
‘7 ASH and gut your Whitings, then fkin them, and 
‘- turn their Tails into their Mouths, to lie round; fea-_ 
fon them with Salt and Pepper ; fteep them in Vinegar, flour 
them, and. dip them in Batter, then fry them. * 
To drefs Whitings the Dutch Way. 
CALE and gut your Whitings, gafh them in the Back- 
-» bone with a Knife, on both Sides, and throw them into 
cold Water; let them lie an Hour, then boil them in Wa- 
ter, Vinegar, and Salt; then for your Sauce take Turnips, 
and cut them in Pieces about the Bignefs of Yolks of Eggs, 
and boil them tender in Water and Salt, then drain-them, 
and put them into drawn Butter, and Parfley, minced fine ; 
then difh your Whitings on Sippets, and pour your Turnips 
and Sauce over’ them, ftrew fome fhred Parfley about the 
Difh, and ferve it up. : ‘ , 
You may drefs Soals the fame Way. .. ; 
To few Whitings. | 
YY} UT into deep a Dith an equal Quantity of White Wine 
Hs and Water, put in a Blade or two of Mace, a Nutmeg 
quarter’d, a Race of Ginger fliced, and a Faggot of {weet 
Herbs, and Salt; fet it over a Fire, and make it boil a little 
while ; then lay in your Whitings in the Order you intend 
to ferve them, put in fome Butter, make them boil pretty 
fat; when they are boiled enough, pour away all the Li- 
quor from them into a Pipkin, and fet it on the Fire, with 
the Spice and fweet Herbs that were in it before ; mince a 
Handful of Parfley witha little Thyme and Fennel, and put. 
them into the Fifh:Broth; then take the Carcafs of a Lob- 
fler, with the Meat of two Crabs, and the. Yolks of three 
Eggs, and a Ladleful of drawn Butter ; beat all thefe weil 
together with fome of the Liquor, put them into the Pifh-_ 
Broth, and ftir them together till it thickens ; then difh the 
Whitings in another Difh upon Sippets, pour on your Sauce, 
and ferve it up: After the fame Manner you may drefs 
Smelts and Gudgeons. . 


Anot ber Wey. 


S CRAPE and wath your Whitings, flit them down the 
Back, cut off their Heads, take out the Bones, and 


fpread them ona Table or Drefler, and lay a good Fi 


a 
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_ Farce over them, and roll them up, and ftew them in good 
- Fith-Broth, feafon’d with Salt, Pepper, Spices, Nutmeg, 
&Fe. 
To boil Whitings do them after the Manner of boiling: 
Flounders or Plaice. —_- ; 


To drefs frefh Herrings. 


€ NUT them through the Gills, wafh them, rub them 
€; over with melted Butter, drudge them with Crumbs of 
Bread, and broil them on a Gridiron: Make yopr Sauce of 
Vinegar, Butter, Salt, Pepper, and Muftard. Orelfe you > 
may brown fome Butter, and fhred fome fweet Herbs very 
 {mall, and put into it; feafon with Vinegar, Salt, Pepper, 
Anchovies, and Capers. ; 


Yo bake Herrings. 


A KE an hundred Herrings, put them into a Pan, 
and cover then with three Parts Water and one Part 
‘Vinegar, with a good deal of All-fpice, fome Cloves, a 
Bunch of fweet Herbs, two whole Onions, and a few Bay- 
leaves, tie them down clofe, and bake them; when they 
come out of the Oven, heat a Pint of Red Wine {calding 
hot, and put to them, then tie them down again, and let 
them ftand four or five Days before you open them, and they 
will be very firm and fine. , : 


Another Way to bake Herrings. 


ET fome Herrings, wafh them, and ftrew them with 
AJ Salt, put them into a deep glazed Pot, feafon them : 
with whole Pepper, Mace, Onions, and Bay-leaves to your , 

'Tafte ; pour as much good Vinegar to them as willcover =~ 
them, then tie ftrong Brown Paper over the Pot they aré | 

- jn, and let them ftand all Night in the Oven with Bread. 

- They will keep good a Month at leaf, 


To bioil Herrings. © 


(CALE them, gut them, cut off their Heads, wath 
them clean, dry them in a Cloth, flour them, and broil 
them, but firft {core them acrofs with your Knife ; take their 
Heads and math them, boil them in Small Beer or Ale, with 
a little whole Pepper and Onion: Let it boil a Quarter of - 
an Hour, then ftrain it, thicken it with Butter and Flour, | 
and a good deal of Muftard: Lay the Fish in the Dith, and 
ie 2 pour. 3 
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pour the Sauce into a Bafon, or plain melted Butter and. 
Muftard. : : 

Yo fry Herrings. dy 
CALE them, gut them, cut off their Heads, wafh them. 
clean, dry them in a Cloth, flour them, and fry them ia. 

Butter ; have ready a good many Onions peel’d and cut thin. 
Kyy them of a light Brown with the Herrings ; lay the Her- 
tings in your Dith, and the Onions round, with Butter and. 
Muftard in aCup. ‘They muft be done with a quick Fire. 


Yo dvefs Red Herrings with Cabbage. 


OIL your Cabbage tender, then put it into a Sauce- 

span, and chop it with a Spoon; put in a good Piece of 
Butter, let it ftew, itrring it left 1c fhould burn: ‘Take fome 
Red Herrings and fplit them open, and toait them before the 
Fire till they are hot through. Lay the Cabbage in a Difh, 
and lay the Herrings on it, and fend it hotto Table. 

Or you may pick your Herrings from the Bones, and 

throw the Meat over your Cabbage : Hold the hot Salaman- 
der over the Difh a littie, and ferve away quick. | 


To pickle Herrings or: Mackarel. 


UT off the Heads and Tails of your Fifh, gut them, 

wath them, and dry them well ; then take two Ounces. 
and a Half of Salt-petre, three Quarters of an Ounce of— 
‘Yamaica Pepper, and a Quarter and half Quarter of white 
Pepper, and pound them {mall ; an Ounce of {weet Marjo- 
ram and Thyme chopp’d {mall ; mix all together, and put 
fome within and without the Fifh ; lay them in an Earthen 
Pan, the Roes at Top, and cover them with White Wine 
Vinegar, then fet them into an Oven, not too hot, for two 
Hours. This is for Fifteen ; and after this Rule do as many 
as you.pleafe. | es 
To pickle Smelts to exceed Anchovies. 


OUR Fih being wafh’d and gutted clean, lay them 
in Rows, and put between every Layer of Fith, Pepper, 
Nutmeg, Mace, Cloves, and Salt, well mix’d, and four Bay- 


* leaves, powder’d Cochineal, and Petre-falt, beat and mix’¢d 


with Spice ; boil Red Wine Vinegar enough to cover them, 
and put to them when quite cold. 
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To fry Mufcles. 


. U T them in a Pot that has as much boiling Water as 

P will cover them ; when they are {calded take off their 
Beards, and wath them in warm Water, dry them with # 
Cloth, and flour them; fry them crifp, beat up fome Butter 
with the Juice of Lemon, fry fome Parfley crifp and green, 
firew it over them, pour the Butter upon them, and ferve 
them up. 


To few Mufcles. | 


ASH them clean, beil them in Beer and Sait, then 
V take them out of the Shells, take off their Beards, 
cleanie them, and look under the Tongue for a Crab, if you 
- find one throw that Mufcle away, though fome People wilt 
only pick out the Crab and eat the Mufcle: Then fry them 
in Butter, pour the Butter out, and put into their own Li- 
quor a Piece of frefh Butter, a little White Wine, Salt, flic’d 
Orange, the Yolks of three or four Hogs, and fome {weet 
Herbs thred fmall; give all thefe a Walm or two in a Sauce- 
pan, and ferve them up in Scollop Shells. 


: Another Way to flerv Mufcles. 
ONLEAN your Mofcles, and wafh them from the Sand 


in two or three Waters, put them into a Stew-pan, 
‘cover them clofe, and let them few til all the Shells are 
opened, then take them out one by one ; and to a Quart of 
_ Mufcles put a Pint of Liquor, and a Quarter of a Pound of 
Butter, rolled in a little Flour: When they are enough, have 
~ fome Crumbs cf Bread ready, and cover the Bottom of your 
’Difh thick, grate half a Nutmeg over them, and pour the 
- Mufcles and Sauce all over the Crumbs, and fend them to 
pLable. © 
: Another Way. 
Ci TEW them as above, and lay them in your Difh; 
firew your Crumbs of Bread thick all over them ; then 
fet them before a good Fire, turning the Difh round and _ 
_ round, that they may be brown all alike ; keep bafting them 
with Butter, that the Crumbs may be crifp, ferve it for a 
_ Side-difh. You may do Cockles the fame Way. 


3 : Ts 
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Yo pickle Mufcles. 


ET fome frefh Mufcles, wath them very clean, and| 

put them in a Pot over. the Fire till they open ; then: 
_ take them out of their Shells, pick them clean and lay them) 
to cool ; then put their Liquor to fome Vinegar, whole Pep-. 
per, Ginger fliced thin, and Mace; fet it over the Fire;; 
when it is {calding hot, put in your Mufcles, and let themi 
ftew a little, then pour out the Pickle from them, and when: 
both are cold, put them in an Earthen Jug, and cork it up! 
clofe ; in two or three Days they will be fitto eat, Cockles; 
are done the fame Way. | 


Zo few Scollops. = 
OIL them very well in Salt and Water, take them ont: 
B and ftew them ina little of the Liquor, a little White: 
Wine, a little Vinegar, two or three Blades of Mace, two 
or three Cloves, a Piece of Butter rolled in Flour, and the: 
Juice of a Seville Orange ; ftew them well, and ferve away. 


To flew Cockles. 


“SAKE them ont of the Shells, wath them well with. 
Vinegar, broil.or broth them before you take them. 
out of the Shells, then put them in a Dith with a little Cla- 
ret, Vinegar, a Handful of Capers, Mace, Pepper, a little: 
grated Bread, minced Thyme, Salt, and the Yolks of two 
vor three hard Eggs minced; ftew all together till you think 
them enough; put ina good Piece of Butter, fhake them 
well together, heat the Difh, rub it with a Clove of Garlick, 
if you like it, and put two or three Toads of white Bread in. 
the Bottom, laying the Meat on them. Crawfifh, Prawns, 
or Shrimps, are excellently good the fame Way, being taken 
out of their Shells, and make Variety of Garnith with the 
Shells. 3 | 
Another Way, 


AVING got fome Cockles, ftew them with Claret, 
Capers, Rofe, or Elder Vinegar, Wine Vinegar, large. 
Mace, grofs Pepper, grated Bread, minced Thyme, the Yolks. 
of hard Eggs minced, and Butter ; ftew them well together. 
Thus you may ftew Scollops, but leave out Capers, 
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Jo drefs ‘Tunnies. 


¥ OU may drefsthem in Slices, or Fillets, with Poor 
Man's Sauce. viz. Shalot cut fmall, White Pepper, 
Vinegar, and Oil, or ina Sallad with Ramolade. 
Or they may be broiled on a Gridiron, firft rubbing with 
Butter, and flrewing them with Salt and Pepper ; eat them 
with burnt Butter and Orange. 

They are fometimes fry’d in round Slices, and ferved up 
in a Marinade mace of Slices of Lemon or Orange, put into 
a Frying-pan, with Bay-leaves, clarified Butter, Sait, Pepper, 
Nutmeg, Chibbols, and Vinegar. 


To broil Pilchards. 


ILL them, wath them, dry them, feafon them with 
-J Salt, then broil them over a gentle Fire, bafte them 
with Butter ; when they are enough, ferve them up with 
beaten Butter, Muftard and Pepper, or you may make a 
Sauce of their own Heads, fqueezed between two Trenchers 
with fome Beer and Salt. 3 e oe 


To fry Hollibut. 


U T the Fith into thin Slices, hack it with a Knife, 

and it will be ribb’d, then fry it almoft brown with 
Butter, take it up, draining all the Butter from it; make 
clean the Pan, and put it in again with Red Wine, fliced 
Ginger, Nutmeg, Anchovy, Salt, and Saffron beaten, fry 
it till half is confumed ; then put in a Piece of Butter, fhake- 
ing it well together with a minced Lemon, and rub the Dith 
with a Clove of Garlick. | 
Note, Hollibut may be dreffed all the Ways that Turbut is. 


Yo fry Ray. 

F TER it is well cleans'd, wath it with Vinegar well 
feafon’d ; and a little before you ferve it, fry it with 
refined Butter, or with Sallad Oil; when it is well fry’d and 
- crifp, fet it a draining, and beftrew it with fine Salt; ther 
ferve it whole, or the two Sides fet together again.. Garnifh 
with fliced Orange, and fqueeze fome Juice of Orange 

over it. : | | 
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To drefs Crawfith. 


¥.) OIL them in Water, pick out the Tails, take off the ) 
£ DD {mall Claws, leaving the two large ones on, but take 
the Shells of from them; then tofs them up with a little 
freth Butter, fome Mufhrooms and Truffles ; moiften them 
with a little Fifh-Broth, and a few Spoonfals of Crawfifh 
Cullis, and let them fimmer a-while over a gentle Fire ; beat 
the Yolk of two Eggs with Cream, put in a little fhred 
Parfley, thicken your Sauce with it, giving it a Tofs or two 
ever the Stove, then ferve them up in Plates or little Dithes. 


Another Way. 


2 OIL them in Water and a little Salt, let them fland — 
till cold, pick the Meat out of the Tails and Legs, and 
fet it by; then take the Bodies and Claws, and beat them in 
“2 Mortar with fome of the Liquor in which they were boil’d, 
pet a Quart of Milk and a Quart of Cream to a oe of | 
that Liquor; put in a Nutmeg cut into Quarters, a Clove or 
two, and a Blade of Mace; boil all thefe together, then 
beat .a little Sorrel and Spinach, and take a Handful of 
Leeks cut large; put thefe to the Crawfith that you pick’d 
out of the Tails and Claws ; boil them well together, but 
take care that the Herbs do not lofe their Colour ; then put — 
in a French Loaf, which place in the Middle of the Difh: 
When you are ready to ferve it up, thicken it with a Quar- 
ter of a Pound of frefh Butter, and the Yolks of Eggs, te 
‘the Thicknefs of good Cream. | 
7 AA Bifque of Crawfth. 
AKE Crawfith, wath them very clean, boil them, 
and pull off all the Claws from the largeft of them, 
and pick out the Tails fo as to leave them hanging at the 
Shells ; but pick the Tails quit off the {mail ones, and keep . 
the Shells to help to make the Cullis, which you may make 
after this Manner: Take a Dozen of fweet Almonds, 
blanch and pound them in a Mortar with the Shells of your 
Crawfih ; then flice an Onion, with two or three Garrots, 
and as many Parfnips, and tofs them up with a little Butter; 
‘and when they begin to turn brown, pour upon them fome 
Fifh-Broth ; feafon it with fome Salt, fome Truffles and 
Mufhrooms, two or three Cloves, a little Bafil, Parfley, and 
a-whole Leek. Let all thefe fimmer together, then mix 
among it your pounded Almonds and Shells of Crawfith : 3 
‘and | 
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and when they have boiled a little, ftrain all through 4 


Sieve into a Pan, and ufe it in all your meagre Soops and 


Ragoos. 

When you have prepared this Cullis, take the Tails of 
your Crawfith, fome Truffles cut in Slices, fmall Muthrooms, 
‘and tofs them up in a Sauce-pan with a little Butter, and a 
{mall Quantity of Fifh-Broth : Then add a Bunch of {weet 
Herbs, and let it fimmer over a gentle Fire: When it is 
enough, put in fome Tops of Afparagus, half a Dozen Arti- 
choak Bottoms, and thicken it with the aforefaid Cullis : 
Set fome Cruits of Bread a fimmering in good Fifh-Broth 
till they ftick to the Bottom of the Difh; then garnifh your 
Dith with a Border of your picked Crawfith; put a Roll 
ftuff’d with Oyfters, or any-thing elfe you like, in the. Mid- 
die, and the Artichoak Bottoms about it, with fome Pieces 
of the Milts of Carps ; pour upon it the Ragoo and Crawihils 
Cullis, and ferve it very hot. 


To flew) Prawns. 


ET your Prawns be boil’d, and pick’d, flew them in. 
White Wine, or Claret, and frefh Butter; feafon witha 


Sale and Nutmeg; difh them in Scollop-fhells, and rm 


them over with beaten Butter, and Juice of Orange or Le- 
mon; or you may {tew them in Butter and Cream, and ferve 
them up in Scollop-fhells. | 


Te butter Shrimps. 


| 2 ee O Quarts of Shrimps being ftewed in a Pint of 


White Wine with Nutmeg, beat up eight Eggs. with 


White Wine, and half a Pound of Butter; then fhake them 


well in a Dif till they are thick enough, and ferve them om 
Sippets. 
| Fo grill Shrimps. 
‘YOUR Shrimps being feafon’d with Salt, Pepper, and 
| fhred Parfley, butter Scollop-fhells well, and add a lit- 


tle grated Bread ; let them ftew for half an Hour, browm | 


- them with a hot Iron, and ferve them up. 


To flew Oyfters. 


WAKE a Pint of Oyfters, fet them over the Fire in 
their Liquor, with half a Pint of White Wine, a Piece 


_#f Butter, fome Salt, a little white Pepper, and three Blades. 


eos: 


of Mace ; let them flew foftly about half an Flour ; then put 


bie 
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in another Piece of Butter, and tofs all together; as foon as} | 


it is melted, turn your Oyfters, &9c. upon Sippets made ready, , | 
and laid in Order in a Difh. 


To few Oyfters another Way. 


AKE a Quart of Oyfters, wath them one by one in | 

their own Liquor, with a little Vinegar and White: | 
Wine, then ftrain the Liquor into a Sauce-pan, and put your’ | 
Oyfters to it, with a Bit of Mace, whole Pepper, Cloves, | 
Nutmeg, and a very little Thyme and Savoury, a whole: | 
Onion, anda little Lemon-peel ; cover it clofe,, and let it: | 
ftew very flow almoft a Quarter of an Hour; then make a. | 
Sauce with fix Spoonfuls of the Liquor, Shalot, Anchovies, 
fome Butter, a little Mace, and Juice of Lemon; wet Sip- 
pets in the ftewed Liquor, and lay them in a Plate, lay your 
Oyfters on them, the beft Side upwards, and crumble the 
Yolks of two or three hard Eggs over them, fo pour on 
your Sauce. Garnifh with Slices of Lemon and Barber. 
ries. 


To flew Oyfters in French Relis. 


se Meer a Quart of large Oyiters, flew them in their 
own Liquor, with a little Salt, fome Pepper, Mace, 
and fliced Nutmeg, and when near enough, thicken them 
with Butter; then take fix French Rells, cut a Piece off the 
Top,and take out the Crumb, and fill the Roils with your 
Oytters and Liquor, and fet them near the Fire, on a Chafing- 
dith of Coals, and let them be hot through, and as the Li- 
quor foaks in fill them with more, or fome hot Gravy; fo 
ferve them up inftead of a Pudding. — | 
- Jo roaft Oytters. . 
HEWN you have the largeft Oyfters you can get, 
open them, and throw them in a Dish with their 
own Liquor ;*then take them out, put them into another 
Dith, and pour the Liquor over them, but take care that no 
Gravel get in ; that done, fet them covered on the Fire, and 
fcald them a little in their Liquor : As foon as they are cold 
draw feveral Lards through every Oyfter, the Lardoons being 
fir feafon’d with Pepper, Cloves, and Nutmeg, beaten very 
fine. Afterwards, having fpitted your Oyfters on two wooden 
Lark Spits, tie them to another Spit, and roaft them :. In 
the mean while bafte them with Anchovy Sauce, made with — 
fome of the Oyfter Liquor, and let them drip into the Bae 
- a oo 
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Dith wherein the Sauce is when they are enough, bread 
them with the Cruft of a Roll grated, and when they are 
brown, draw them off: At laft blow the Fat from the Sauc? 

with which the Oyfters were bafted, and put the fame 


thereto ; {queeze in the Juice of a Lemon, and fo let all be 
ferved up. ys 


Another Way. 


AKE the large Oyfters, parboil them in their ow 
f. Liquor, wafh them in warm Water, dry them with * 
Cloth, then lard them with fine Lard, fpit them on Skewers» 
firew over them Pepper, Cloves, and Nutmeg, beaten fines 
tie the Skewers to a Spit, and fo roaft them ; bafte them with 
Anchovy Sauce, and fome of their own Liquor ; when they 
are roafted, drndge them with grated Bread, difh them with 
Gravy, blowing off the Fat, then add Juice of Oranges or 
Lemons. | 


“ett De flew Oyfiers the French Way. 
P ARBOIL a Quart of Oyfters in their own Liquor, 


wath them in warm Water, beard them, and put them 
into a Pipkin with a htt!e of their own Liquor, White Wine, 
Salt, Pepper, and a whole Onion, andelet them ftew till 
they are haif enough ; then putthem, Liquor and all, into a 
 Frying-pan, and fry them a little; then put’in a Lump of ” 
frefh Butter, and fry them a little longer ; then take the Yolks 
of four Eggs diffolved in Vinegar, with minced Parfley, and » 
grated Nutmeg ; put thefe into the Frying-pan to the Oytfters, 
fhake them, let them have a Walm or two, and ferve them. 
Ra Yo broil Oyfters. 
! PEN them, put them on the Fire in their Shells, put 
in fome Butter, Pepper, a little fhred Parfley, cover 
them with grated Bread, broil them, and brown them with 
a red-hot Iron ; ferve them up to. Table in their Sheils upon — 


“a Difh. 


ea 


n 


i Arielle Way. | 
Ee P ARB OIL large Oyfters in their own Liquor, then pour » | | 


them into a Colander, but fave the Liquor; afterwards 
wath them cleanin warm Water, wipe them dry, beard them, 
and ftew them in a Pipkin with fome of their own Liguor, 
White Wine Vinegar, Butter, a laxge Onion, anda Blade or two 
of 
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of Mace, and Salt. When they are pretty well flewed, fet 
fome Scollop-hells, or large Oyfter-fhells, over a Gridiron, 
put into them as many Oyfters, and as much of the ftew’d 
Liquor, as they will contain ; let the Fire be gentle ; and 
when they are enough, fill the Shells with drawn Butter, and 
ferve them up. 


To broil Oyfters the Dutch Way. 
O PEN the Oyfters, parboil them in their own Liquor; 


put them in a Strainer; then put them into a Sauce- 
pan with Butter, Onions flic’d, and a little Mace; ftew 
them ; then put two or three of them into one Shell, and 
bro'l them ; then put them on Plates, fill them with beaten 
Butter, and ferve them up. , 


. Jo farce Oyfters. - _: 
in IRS T open the Oyfters, then blanch them, afterwards 


mince them {mall with Cives, Parfley, and Anchovies, _ 
feafon with Salt and Pepper; add to them Butter, and the: 
Crumb of a French Roll foaked in Cream, the Yolks of two 
or three Eggs, {weet Spices and Nutmeg ; beat all thefe to- 
ether in a Mortar; then fill your Scollop-fhells, or Oyfter- 
fells, with it; grate Bread over them, and lay them ona 
Gridiron, or fet them in an Oven, and ferve them up dry, or 
with Lemon-juice. : | 


Another Way. 


AKE a Dozen Oyfters blanch’d, Mufhrooms, Cives, 

Parfley, favoury Herbs, and {weet Spices; make a. 
Farce of thefe with the Flefh of an Eel, with freth Butter, 
fome Crumbs of Bread foak’d in Cream, the raw Yolks of a 
- Couple of Eggs, minc’d.all together, and pounded in a— 
Mortar : Lay this Farce thin, and put in an Oyfter that has 
been ragoo’d: For the Manner of ragooing-them, fee the 
Chapter of Ragoos. Then cover your Oyfters with the fame. 
Farce, and rub them over with beaten Ege ; then pour over 
them a little Butter melted ; drudge them with grated Bread, 
and fet them in an Oven till they become brown, and ferve 
them up. | 


i 


To fry Oyfters. 

- ET your Oyfters be large, wath them, dry them ; beat 
: Eggs well, and dip the Oyfters in them; and then fry 
them: ‘Then put their Liquor, with an Anchovy, and fome 

: | oo | Bitters 
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Butter, into a Sauce-pan, and heat them ; lay your Oyfters 


in a Difh, pour your Sauce over them, and ferve them up. 


Amther Way. : 
RY your Oyfters very well, then beat the Yolks of 
three Eggs, with a little Cream, or Milk, and ftir ina 
little grated Bread; dip your Oyfters into it, and fry them of 
a fine brown Colour, in a large Quantity of boiling Lard or 
Sewet. You need not turn them at all, nor Smelts, when 
you have Store of Sewet. 


Or thus. 


O PEN large Oyfters, and lay them on a Sieve to drain ; 
then put them into a Marinade, of the Juice of three 
or four Lemons, a flic’d Onion, Pepper, a little Bafil, a Bay- 
leaf, and five or fix Cloves; turn the Oyfters often when 
they lie in this Marinade: Then make a Batter with Flour 
and Water, one Egg, and a little Salt: Beat thefe well to- 
gether, melt a Bit of Butter as big as a Walnut, and mix i¢ 
with your Batter: Then take your Oyfters out of the Mari- 
nade, and dry them well between two Napkins; dip the 
Oyfters in the Batter, and fry them in clarify’d Butter, made 
very hot. When they are fry’d brown, ferve them up on a 
clean Napkin, with Parfley fry’d. 


Or thus. 


“SAKE two Quarts of large Oyfters, parboil them in 
_ their own Liguor; then wafh them tn warm Water, 
dry them, bread them, and flour them; then fry them crifp 
in clarify’d Butter ; then lay in the Difh Prawns, or Shrimps 
butterd with Cream and {weet Butter, and lay the fryd | 
Oyfters about them; run them over with beaten Butter,and | 
the Juice of Oranges ; lay Bay-leaves, and Orange or Le- 
mon, flic’d, round the Oytfters. 


Another Way. 


WAKE a Score or two of the largeft Oyfters you can 

get, the Yolks of four or five Eggs, beat very well, 

put to them a little Nutmeg, Pepper and Salt, a Spoonful 

of fine Flour,, and a little raw Parfley fhred, fo dip im your 
Oyfters, and fry them in Butter a light Brown. 

They are very proper to lie about either ftew’d Oyfters, of 

any other Fish, or made Dithes, | 


“ae 


Oyfterd | 


%. 
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Oyfters on Skewers, 


P UT a little Butter in a Stew-pan, with fome Chibbols, 
Parfley, and Mufhrooms, cut fmall, tofs them up, put 
in your Oyfters, feafon them with pounded Pepper, fweet 
Herbs, and fine Spice, and put a Duit of Four over them; 
put them on a Silver, or Wooden Skewer, aad put fome 
Mufhrooms between each Qyfter. Your Skewers being filled 
up, dip them in Crumbs of Bread, and broil them: Or you 
may dip them in Batter of Eggs, ftrew them with Crumbs of 
Bread, and fry them to a good Colour. : | 


ie To bofe Oyfters. 
Pp AR BOIL three Pints of Oyfters in their own Liquors 


. mince a Quart of them fmall, and fiew them ina Quar- 
ter of a Pint of White Wine Vinegar, and an Onion quar- 
tered ; two Blades of Mace, grated Nutmeg, Chefnuts flic’d, 
and Piftachoes; add to them Salt, Pepper, half a Pound of 
fweet Butter, and a Faggot of favoury Herbs, let thefe flew 
together over a gentle Fire, and feafon the Pint of Oyfters 
you left, with Salt, Pepper, and Nutmeg, and fry them in 
Batter made of Flour, Cream, and Eggs; putin a little Spi- 
| mach to make it green, and ferve them up with Lemon- 
| juice; garnifh with flic’d Oranges and Olives. . 


Another W, ay). 


“SAKE three Pints of large Oyaers, parboil them, and 
preferve their Liquor; then mince a Quart of them 
very fine, and flew them ina Pipkin, with fome of the ~ 
Oytter-liquor, and near halfaPint of White W ine, an Onion, 
grated Nutmeg, and large Mace, two Spoonfuls of White 
_ Wine Vinegar, three Ounces of Butter, fome Piftachoes and 
| Chefnuts, fome Salt, Pepper, and a Faggot of {weet Herbs ; 
let all thefe ftew tovether over a gentle lire for half an Hour. 
| ‘Then feafon the other Pint of Oyiters with Salt, Pepper, and — 
4 Nutmeg ; dip them in Batter made of Flour, Eggs, Sale, and 
_ Cream; (the one Half of the Batter being made ereen with 
the Juice of Spinach, and fweet-Herbs fhred {mall) and fry 
| ther in clarify’d Butter; then fet them by, and keep them 
warm: Cut Sippets, feep them with fome Gravy of the - 
_ Hath or Oyfter-liquor, and White Wine, boiled together : 
q “Lay the Sippets in a Dith, and the Hath upon them, and the 
| fry’d Oytters upon the Hath, with the Piftachoes and Chef- 
nuts; then beat up a Sauce of Butter, White Wine, Juice of 
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Oranges, or Lemons, and the Yolk of an Egg, and pour 
this Sauce over the Hafh; lay on Slices of Lemon and Le« 
mon-peel. Garnifh the Dith with fry’d Oyiters, carv'd Le- 
mons, Chefnuts, Piftachoes, and grated Bread, dry’d and 
feared. 


Oyfters grilled in Scollop Shells. 


\IRST let them be bearded and lightly feafon’d with 

Salt, Fepper, and fhred Parfley : Afterwards, the Scol- 

jop Shells being well butter’d, lay your Oyfters in neatly, 

adding their Liquor and grated Bread: Let them ftew thus 

half an Hour, and then brown them with a red-hot Fire 
Shovel or Salamander. 

Shrimps may be grill’d after the fame Manner, and they 
will prove very good. 


Another Way to dvefs Oyfters. 7 
AKE a Pint of Oyfters, and drain them from their 
A ( Liquor, put fome Butter in a Sauce-pan, and fet i¢ 
over a gentle Fire ; put in a little Flour, and keep it firring ff 
till brown, then put in fome Crufts of Bread, and after that ff 
your Oyfters; give them a few Turns, feafon with Pepper, ff 
moiften them with ftrong Broth and their own Liquor, warm ff 
them all together, but ‘don’t let them boil; ferve them im ft 
Plates.’ ‘ , 4 
Another Way, | 
-¥ ¥ AVING open’d your Oyfters, fave the Liquor, and | 
[ put thereto fome White Wine, with which you are to | 
waih your Oyfters one by one, and lay them in another Dith; q 
then ftrain to them that mingled Liquor and Wine wherein 4 
they were wafh’d, adding a little more Wine, with an Onion ~ 
chopp’d, fome Salt and Pepper : Cover the Dith, and ftew — 
them till they are more than half enough; that done, turm ff 
them, with che Liquor, into a Frying-pan, and fry thema ff 
pretty while; then flip in a good Piece of Butter, and let 7 
them fry fo much longer: In the mean Time, paving pre- ff 
pared Yqlks of Eggs, four or five to a Quart of Oytters, | 
beaten up with Vinegar, fhred Parfley, and grat-d Nutmeg, jj 
mix them with the Oyfters in the Pan, which muft full be 
kept ftirring, leit.the Liquor make the Eggs curdle: Laftly, i 
let ail have a thorough Walm over the Fire, and fend them — 
to the Table, 
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| : To pickle Oyfters, | 
sf ie AKE the large Oyfters you can get, wath them 
clean, and let them fettle in their own Liguor ; then 
firain it, and add a little White Wane Vinegar, with Salt, 
whole long Pepper, a Race of Ginger, three Bay-leaves, 
and an Onion: Thefe being well boiled together, flip in 
your Oyfters, and let them boil leifurely till they are tenders 
be fure to clear them from the Scum as jt tifes : When they 
are enough take them out with a Spoon, and nat touch 
them with your Fingers, and fet them by till the Pickle is 
cold : Afterwards they may be put into a long Pot, or into 
a Caper Barrel, and they will keep very well ix Weeks. 


Another Way. 


ARBOIL a Quart of Milton Oyfters in their own Li- 
' P quor: For the Pickle take a Pint of White Wine, a 
| Pint of Vinegar, and their own Liquer, with Mace, Pepper, 
| and Sale; boil and fim it, and when it is cold keep the 
Oyfters in this Pickle, | 


Another Wary, 


O PEN your Oy flers, and get the Grit from them, and — 


few them in their own Liquor in an Earthen Pipkin, 
till they are tender; then take up the Oyfters, and cover 
them, that they may not be difcoloured ; then increafe the 


Liquor with as much more Water, and let it boil till one — 


Third is confumed ; then put your Oyfters into your Pot or 
Barrel, laying between the Rows fome whole Pepper and 
| Spice, and a few Bay-leaves; and when the Pickle is cold 
| putit to your Oyfters, and keep them clofe ftopp’d. 


iq Another W, ay. : 
i f Be KE the largeft Oyfters, wath them well in their 


own Liquor, drain them in a Sieve; ftrain the Li- 
| quor, put them into a Sauce-pan, and for every Quart of 
_ Oyfters put in a Spoonful of Salt, a Race of Ginger, three 


| Blades of Mace, half a Nutmeg cut in three Pieces, twelve _ 


| Corns of white Pepper, and twelve whole Cloves ; fet them 
| on the Fire, and let them fimmer gently for fever or eight 
| Minutes, and give them a Turn before they are quite enough ; 
| put in two Spoonfuls of White Wine Vinegar, let them have. 
| a Walm or, two, take them off the Fire, put them into 
| Earthen Pots, and Rop them up clofe for Ufe. 


Anothep 
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e Another Way 

U T your Oyfter Liquor into a Pipkir, with fome whole 
long Pepper, Salt, an Onion flit, fome Bay-leaves, a 
Race of Ginger flic’'d, and a good deal of Mace; boil thefe 
well together, then put in the Oyfters, and let them boil for 
a Quarter of an Hour; then put them into the Earthen Pot 
- you defign to keep them in; give your Pickle two or three 
Boils, fet it by till it is cold, then put it to the Oyiters ; and 

if you pleafe, you may put in a Clove or two of Garlick. 


Another Way. 


Pw-* A KE ahundred of large Oytfters, pour the Liquor 

into a Porringer, cut off the Beards, put them in their 
own Liquor, let them boil for half an Hour over a gentle 
Fire, fkim them clean ; then take them off: the Fire, take 
out the Oyfters, and alfo a Pint of the Liquor while it is 
hot ; put to it a Quarter of an Ounce of Cloves, and better 
than a Quarter of an Ounce of Mace ; then fet the Liquor 
over the Fire till it boils ; then put the Liquor to the Oyfters, 
and ftir up the Spice well among the Oyfters; then add half 
a Spoonful of Salt, and almoft half a Pint of White Wine 
Vinegar, and half a Quarter of an Ounce of whole Pepper, ~ 
then fet them by till they are cold, then put your Oyfters 
into the Veffel you defign to keep them in, then fill the Bare 
re] up with Liquor, and {top them up clofe. 


To make Oytfter-Loaves. 


REPARE what Number of French Rolls you think fit, 
cut a Hole onthe Top of every one, about the Com- 
pafs of Half a Crown, and {coop out the Crumb, fo as not 
to break the Cruft; then let fome Oyfters ftew in their own 
Liquor, with a little White Wine, Salt, whole Pepper, Nut- 
meg, and a Blade of Mace ; take off the Scum carefully, and 
thicken the Liquor with a Piece of Butter, rolled up in 
Flour. Afterwards fill up your Rolls with the Oyfters and 
Sauce, and lay on the Piece again that was cut off. At laft, 
having put the Roils in a Dith, pour melted Butter over 
them, and fet them in an Oven to be made crifp. If you 
have not the Convenience of an Oven, fry your Loaves crifp 
in Butter, or Lard, before you put your Oyfters into them. ~ 


 Oytters | 
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UB over the Bottom of a Dith with good Butter, and 
G having open’d your Oyfters, lay them in it, and ftrew 
over them a little Pepper and minced Parfley ; then put to 
them half a Glafs of White Wine; cover them with Slices 
of freth Butter cut very thin, ftrew over them fome fine 
grated Cheefe ; lay a Tart-pan over the Dith, and fet them 
a flewing, with Fire over and under them, till they are of a 
very fine brown Colour ; then take off all the F at, clean the 
Brims of your Difh, and ferve them hot. | | 

Note, Inftead of grated Cheefe, you may-put only Crumbs 
ef Bread, and then they are called ftewed Oyfters. 


Oyfters 2 la Daube. 


PEN your Oyfters, and feafon them with Parfley, 

Bafil, and Cives, flared very fmall, putting a little of 
it to each Oyfter, with Pepper and a little White Wine ; 
then cover them with the upper Shell, and broil them ona 
Gridiron; lay, from Time to Time, a red-hot Shovel over 
them: When they are enough, take off the upper Shell, 
and ferve them inthe under one. 


To foufe Oyfiers. 


Se KE two Quarts of large Oyfters, parboil them in 
their own Liquor, put them into a Colander, then 
wath them in warm Water; then make a Pickle for them 
with half a Pint of White Wine, and half a Pint of Wine 
Vinegar, put into a Pipkin with Salt, whole Pepper, Ginger, 
and Nutmeg flic’d, a Couple of Cloves, and a blade or two 
of Mace; give it four or five Walms ; then put in your 
‘ Oyfters, with a Lemon flic’d, and fome Lemon-peel ; cover 
the Pipkin clofe. Thefe are to be eaten either hot or cold. 
| Zo feollop Oyfters. | 
P UT your Oyfters in Scollop Shells for that Purpofe, fet 
& them on your Gridiron over a good clear Fire, let them 
itew till you think your Oyfters are enough, ther have ready 
fome Crumbs of Bread, rubbed in a clean Napkin ; fill your 
Shells, and lay them before a good Fire, and bafte them 
well with Butter: Let them be of a fine Brown, keeping 
_ them turning, that they may be alike fo all over ; they are 
beft done in a Tin Oven before the Fire, and eat much bef 
done this Way, though moft People ftew the Oyfters firt in 
; . . oS ie Sauce a 
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a Sauce-pan, with a Blade of Mace, thickened with a Piece 
of Butter, and fill the Shell, and then cover them with 
Crumbs, and brown them with a hot Iron: But the Bread 
has not fo fine a Tafte as the other Way. ; 

You may*garnifh a Dith of Fith with them, or ferve them 
for fecond Courfe by themfelves. 


A Matelottee of Fihh. 


7 ET a Carp, an Eel, fome Tench, Pike, Barbel, in 
 thort, what Fith you can get, and think proper for your 
Purpofe ; after having gutted and fcaled them, cut them in 
Pieces, and lay them in a Stew-pan, with fome Truffles, 
Mufhrooms, an Onion ftuck with Cloves, fome Cives and | 
Parfley, Bay-leaves, and a little Bafil: Seafon this with Salt 
and Pepper, put to it fome White Wine, a little Fith-Breth, ff 
or Juice of Onion, but juft enough to cover the Fifh; then © ff 
fet it over a quick Fire, and when the Court Bouillon ishalf’ ff 
wafted away, put fome Butter, more or lefs, according to the 
Quantity of your Fith, into a Sauce-pan, and brown it in a 
little Flour; then empty the Liquor of your Matelotte inte 
the Sauce-pan, mix your Brown and that well together, and 
our the Whole back again into your Matelottee, and keep 
xt flewing till it is enough done ; then put it to fome Craw- 
fith, or other meagre Cullis, lay it handfontely in a Dith, 
and ferve it warm for firft Courfe. | ; 


To make an Olive of all Sorts of Fihh. 


OU mutt take all-Sorts of Fifh that are not flat, as 
‘Carps, Pikes, Mullets, Trouts, 9’. being cleanfed 

and wathed, take the firmeft and biggelt for boiling, and the 
ether for frying and farcing: Your Fifh being’ boiled of 
quicky as likewife your other Fifh being all ready, difh on 
your Sippets fome large Fifh turned round in the Middle of 
your Dith, or a Collar of Salmon baked in the Oven, with 
the Heads of Fithes on the Top of it, and your fry’d Fifh 
betwixt them; your Smelts and Gudgeons round the Brims 
of your Dith, and have a Force-meat made of Fifh in little 

- Balls ; place them between the Boiled and the Fry’d; then, 
having good Oyfters, Cockles, Prawns, Perriwinkles, Craw- 
fith, or fliced Lobfters, or any of thefe ready in your Sauce ff 
of thick Butter, as likewife Anchovies, pour it all over your [ff 
Fith, having Nutmeg grated therein: Garnifh it with Lee | 
mon, and fend it to Table {moaking hot. ] 
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A Bifque of Fith. 
VY OU may take what freth Fifh you pleafe, and elean 
it very well, then fteep it in White Wine Vinegar, 
whole Spice, fome whole Onions, fweet Herbs, sed up, one 
- Lemon fhred, a Handful of Salt ; cover the Fifh almo# with 
Ingredients ; let it fleep an Hour, then have ready boiling a 
Kettle of Water, then put in your Fith, with the Ingredients, 
on the Fire, and when it is about half enough, put in the 
boiling Water to it; and this Way Will make the Fish much 
firmer than the old Way ; then fry fome of the other in hot 
Liquor, then have a rich Sauce made with Oyfters, Shrimps, 
Muthrooms, two Anchovies, Capers, a Bundle of {weet 
Herbs, two whole Onions, one ituck with Cioves, Horfe- 


two Egos; mix all thefe together with two Pounds of But- 
ter, and draw it up very thick; then difh your Fif on Sip- 
pets, and run over your Sauce. Garnifh your fry’d Fith with 
Parfley, Horle-radith, and cut Lemon, and ferve it up hot. 
Thus you may do all frefh Fihh, - . 


4 Marbree of Fith, or Fith marbled. 


; AKE Fith of all Sorts, viz. a Couple of Eels tkin- 
ned, and well cleanfed, half a Dozen Perches gutted, 
. and well wathed, {mall Smelts or Gudgeons, Trouts, half a 
Dozen Barbels, as many Weavers, Bret-Fith, or Flounders. 
All being well clean’d, put them in a Stew-pan, or Fith- 


Thyme, Bay-leaves, two or three Bottles of White Wine, 
| and fome Slices of Lemon, and moiften them with Water 3 

_ et not your Fith be too much boil’d, left they break. Being 
done, take them off, and let them cool in their Liquor; be- 
fore they are quite cold, begin with taking out your Perches, 


the other Fifh, one after another; ftrain of their Liquor, 
} and let it cool; then put in a clean Kettle two or three 
_. Quarts of Water, with two Pounds of Hartfhorn Shavings, 
let it boil well, and when boiled enough, ftrain it off thro’ a 


your Jelly of Hartfhorn, put it over the Fire, and let it be. 
_ of a good ‘Tafte ; whip up the Whites of a Dozen Eggs, and 
‘put them to your Jelly, with the Juice of three or four Le- 
|} mons; your Jelly being clarify’d, ftrain it of through a 
| Flannel Bag or Napkin. Now boil a Dozen Crawfith, take 
| or | a clean 


radifh, icraped Nutmeg, the Juice ofa Lemon, the Yolks of 


kettle, feafon them with Pepper, Salt, Cloves, {weet Bafil, 


{cale them, and place them in your Dith; do the fame with » 


13 Napkin ; let your Fith-jelly be pretty firm, mix it with - 
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-aclean Stew-pan, big enough to contain your Marbree, and 
put in the Bottom four Crawiith, forming a Crofs; cut an 
Orange and a Lemon in Slices, and lay another Crofs with 
Slices of Orange, and another with Slices of Lemon, alter- 
nately lay an Hel round it, a Trout, a Perch, a Plaice, fome 
Smelts or Gudgeons ; put your Crawfifh in it, fome Slices 
of Orange and Lemon, with fome Orange-leaves placed 
alternately, one near the other ; put the moft ordinary Fifh 
in the Middie, with the fineft Fish round it, all your Fifh 
being in the Stew-pan, add your clarify’d Jelly to them, in 
which your Fifh mutt foak, and put your Stew-pan in a cool 
Place, that your Mearbree may be glaz’d well. If this Side- 
difh is to be ferv’d up at Dinner, it muft be made the Even- 
ing before. ‘Two Hours before you ferve it up, put a folded 
Napkin in the Difh you ferve up your Maréree in; keep 
boiling Water in another Stew-pan, that is bigger than that 
your Marbree is in, put a Dith or Plate over your Marbree, 
and put the Stew-pan wherein your Mardree is, into the 
Stew-pan, with boiling Water; leave it in but a Moment, 
turn in topfy turvy, difh it up, and ferve it for a Side-dih. 


To pickle Sprats like Anchovies. 


[ULL the Heads off of your Sprats, and falt them a 
little over Night; the next Day, take a Barrel, or Earther 
Pot, lay in it a Layer of refined Salt, a Layer of Sprats, a 
little Lemon-peel, and fome Bay-leaves; then lay another 
Layer of Salt, and another Layer of Sprats, ce. fo do till 
you have filled the Veffel ; then cover it clofe, and clofe it 
up with Pitch, that no Air can get in; fet itin a Cellar, and 
turn it upfide down once a Week; they will be eatable in 
three Months. 


To keep Anchovies. 


OU muft take Anchovies, and cover them two Inches 
BH othick with Bay-falt. 


Te make a Sallad of Anchovies. 
ASH them in Water or Wine till the Liquor be 
me clear ; thea dry them with a Linnen Cloth; take off 
the Tails and Fins, flip them from the Bones, and having 
_Jaid them in a Plate, garnifh them with young Onions, Pari- 
Jey, Slices of Lemon and Beet-roots; then beat up fome 
- fweet Oil with Lemon-juice, and pour it on the Anchovies. 


Fifh 
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Fifth Sauce. 


oe AKE fome good Gravy, and make it pretty firong of 

. Anchovies, and a little Horfe-radifh, then work a. 
Piece of Butter in fome Flour, and put to it, with fome more 
Butter, and draw it up thick ; then, with Rew*d Oyfters and 

Shrimps, put it to your Fifth: Garnish with fry’d Parfley, 
Lemon, and Sippets, | 


Sauce for pickled Fith. 


‘TE AKE Parfley and Cives, of each an equal Quantity, 

fome Anchovies and Capers fhred very {mall, with a 

‘Tittle Salt, Pepper, Nutmeg, Oil, and Vinegar, all mix’d 

____-Wwell together; when you dith the Fith, pour this Sauce up- 
_ on them, and ferve it ina China Rafon. tie: 


Another Fith Sauce. 


ET’ two Anchovies, and boil them in a little White 
: ‘Wine a Quarter of an Hour, with a little Shalot cut 
thin ; then melt your Butter very thick, and put in fome 
pickled Shrimps, and pour it over your Fifth. You may add 
Oyfter-liquor. 


Fifh Sauce to keep the whole Year. 


| OU mut take twenty-four Anchovies, chop them, 
Bones and all ; put to them ten Shalots, a Handful of 

_ {craped Horfe-radifh, four Blades of Mace, one Quart of 
| . Rhenifh Wine, or White Wine, one Pint of Water, one Le- 
| mon cut in Slices, half a Pint of Anchovy Liquor, one Pint 
of Claret, twelve Cloves, and twelve Pepper-corns ; boil 
them together till it comes to’a Quart, then ftrain it of into 

_ a Bottle, and two Spoonfuls will be fuflicient to a Pound of 

melted Butter. ia 


A Sauce fir Mackarel, with Fennel and Goofeberries, 


ROWN {ome Butter in a Sauce-pan, with a Pinch of 

Flour, then put in a few Cives fhred {mall ; add a little 
Fifh-Broth to moiften it, feafon with Salt and Pepper; make 
thefe boil, then put in two three Sprigs of Fennel, and fome 
_ Goofeberries ; let all fimmer together till the Goofeberries 
are foft, then put in fome Cullis, | mL 
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Another Sauce for Fifh. 


OIL alittle Thyme, Horfe-radifh, Lemon-peel, and 
whole Pepper, in Water, add, four Spoonfuls of White 
Wine, with two Anchovies, and let all boil together for 
a-while; then ftrain them out, and turn the Liquor into the» 
fame Pan, with a Pound of frefh Butter; as foon as it is 
melted remove the Pan, and flip in the Yolks of two Eggs, 7 
well beaten, with three Spoonfuls of White Wine. Laftly,. ff 
fet your Sauce over the Fire again, and ftir it continually tlk 
it is as thick as Cream, then -pour it on your Fifh very hot, 
and fend it to Table, 


4A particular Sauce calied Ramolade. 


~SHIS Sauce being proper for feveral Sorts of Fifh cu 

into Fillets, or thin Slices, is made of Parfley, Chib. 

bols, Anchovies, and Capers, all chopp’d imall, and put inte. 

a Difh with Oil, Vinegar, a little Salt, Pepper, and Nutmeg, 

well temper’d together: After the Fillets are drefs’d, this 

Ramolade is ufuall turn’d over them, and fometimes Juice of 
Lemon is added, when they are to be ferved up cold, 


4 Sauce for Fith or Fleth. 

AKE a Quart of Verjuice, and put it into a Jug ; 
# then take famaica Pepper whole, fome flic’d Ginger, 
Mace, a few Cloves, fome Lemon-pecl, Horfe-radith flic’d, 
fome {weet Herbs, fix Shalots peel’d, eight Anchovies, and 
two or three Spoonfuls of fhred Capers ; put all thefe intoa — 
Linnen Bag, and put the Bag into your Verjuice ; then ftop 
the Jug clofe, and keep it for Ufe; a Spoonful cold, or 
eden in Sauce for Fith, or Flefh, is very agreeable to moit 
-Palates. 


| Oyfter Sauce. 
AKE half a Pint of Oyfters, put them into a Sauce- 
pan with their own Liquor, and two or three Blades 
of Mace; let them fimmer till they are plump, then with 
a Fork take out the Oyfters, ftrain the Liquor to them, put. 
them into the Sauce-pan again, with a Gill of White Wine 
hot,.a Pound of Butter rolled in a little Flour; fhake the 
Sauce-pan often, and when the Butter is melted, give it a 


boil up. 
Sena. Mulcle 
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Mufcle Sauce made the fame Way is very good, only you 
muft put them into a Stew-pan, and cover 5 clofe, firft 
to open, and fearch that there be no Crabs under the 
Tongue. 

A Spoonful of Walnut Pickle in the Butter makes the 
Sauce good, or a Spoonful of Catchup. Horie-radifh Sauce 
may be made thus: Melt your Butter, fcrape a good deal of 
Horfe-radith fine, put it into the melted Butter, grate half a 
Nutmeg, beat up the Yolk of an Egg with one Spoonful of 
Cream, pour it into the Butter, keep it ftirring till it boils, 
then pour it directly into your Bafon. 3 

Sauce for Salmon, Turbut, Cod, &e. 
ELT a fufficient Quantity of Butter thick; ftir into 
M it the Body of a Lobiter, then mince the Meat of the 
Lobfter very fine, and put it in alfo, ftew all together, and. 
when done enough, pour it into a Bafon: Some make it of 
one half Gravy, and the other melted Butter, and Lobfter. 


Mince-Meat of Fihh. 


A KE fome Carps, Pikes, and other Fifh, ikin them, 
take out the Bones, and mince all thefe together upon. 


i - . a Table; putin the Crumb of Bread boiled in Milk, and 


eight or nine Yolks of Eggs; putin a good Piece of Butter, 
and feafon it with Salt, Pepper, fine Herbs, and fine Spice, 
mine’d Mufhrooms, and Truffles ; put your mine’d Meat into 
a Mortar, with your Whites of Eggs beat to Snow, pound 
all together, and make Ufe of it for any Stuffing of Fith, or 
Balls, as you think proper. 


: To make Fith-Balls. 


AKE Carp and Eel, mince it fmall together, with 
the fame Quantity of Sewet, fome fweet Herbs, and 
favoury Spice, Crumbs of Bread and Eggs; beat all ina 
Mortar, and make it into Balls. | 
| Another Way. 7 
AKE a little Thyme, Savoury, and Spinach, mince 
it fine, add fome Crumbs of Bread, an Anchovy or 
two, fome Sewet, and the Yolks of two Eggs well beaten ; 
feafon it with a little Salt, Pepper, Cloves, and Mace, and 
mix all well together, and make it into Balls, 


ies Sse, 
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The Times when Fifh are in Seafin. 


FANUARY. 


NOLDEN ’ Smelts, Grailings, or Humbers, Green 
River Carps, {mall Roaches, Codlings, Dabs, Fever- 
foam Oyiters, Cods, Sea Flounders, Cockles, Colchefter Oy- 
fters, Green Welfleet Oyfters, Holibuts, Coles-Fith, Gray 
Lumps, Mié/ton Oyiters, Red Lumps, ‘Chars, large River 
Flounders. Pike, in Seafon moft Months in the Year. 
Popes, in Seafon moft Months inthe Year. Plaice, the fame, 
and fmall River Flounders. Turbuts, in Seafon moft Months 
of the Year. Thornbacks, Maids, Soals, and Gudgeons, all 
the Year, as are Bleaks and Grigs. 


FEBRUARY. 


Large River Flounders, Sea Flounders, Chars, Holibuts, 
large Dace, large Roach, Salmon-Trouts, Salmon, Breams, 
River Trouts, Sea Perches, Chubs, which laft, if not eaten 
the fame Day it is taken, is worth but little ; it {pawns in 
Marc. 
oi MAR CH: 


The Month of March is the Time when all Pond Fifth are 
in the greateft Perfetion ; and it is to be obferv’d, that both 
_ Males and Females of all kinds of Fifth dre beit before the 
‘Spawning Time, and that they are fick and unwholefome 

for three Weeks after Spawning Time, Fith in Seafon this 
Month are, 
Large River Flounders, Sea Crabs, Coeds, Sea F lounders, 
Chars, Bafles, Alliffes, Silver Smelts, Sea Tench, Willifes, 
and Kingftons. cs 


wER TL. 


Sea Crabs, Sea Crawfith, large River Flounders, Salmon- 
Trout. Thames Salmon comes into Seafon in April, and is. 
allow’d to be caught till Ho/y-Rood Day the 13th of Septem. 
ber. River Trout, Hampfhire is the chief County for Trouts. 
Sturgeon is catch’d this Month in the Northern Seas, but 
is now and then taken in our great Rivers, the Thames, the 
Severn, and the Tyne: This Fith is of a very large Size, even 
fometimes to meafure 18 Feet in Length ; it is in great Efteem 
when frefh taken, to be cut in Pieces of eight or ten Pounds, 
PN on F I to 
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to be roafted or baked, befides to be pickled and kept for 
cold Treats ; and moreover the Cawier, which is efteemed 4 
Dainty, is the Spawn of this Fifh. . 

Pilchards come in Seafon this Month for the firt Time. 
Sea Crabs continue in Seafon. ' 

Pond Carp, in Seafon this and moft Months of the Year, 
except Part of May, in the Beginning of which they fpawn, 
they increafe wonderfully, for they breed three Times a 
wear. 

_ The Melter Carp is much the finer Fith, but the Spermer 
is largeft. Lamper Eel, Fire Flaws, Noraway Lobfters, We. 


M AY. 


Sea Crabs ftill in Seafon, Sea Crawfith the fame; Brown 
Shrimps, Shads, Guard Fifh, Red Mullets, Mackarel, White 
Prawns, and Herrings. ‘Trouts ftill in Seafon.  Scollops in 
the Mackarel Seafon. 


UN EL 


Mackarel continue in Seafon, and Herrings ; Eels, the 
Fels that are taken in Rivers and running Waters are better : 
than Pond Eels, and of thofe the Silver ones are moit efteem- 
ed. Chichefter and Black Lobfters. Red Mullets continue in. 
Seafon. 7 


FULY. 


~ Red Mullets fill in Seafon ; right Anchovies the Begin-. 
ning of this Month ; Crawfith are in Seafon all the Year ;; 
the bet in Exg/and are faid to be taken in the River Kennet! 
at Hungerford. Oyfters firft come in Seafon on St. Fames’si 
Day, the 25th of this Month. 
! | AUGUS Tf. | ! 
Robfters and Crabs come in Seafon in Avgu/? and hold till 
Chrifimas, which is called the firft Seafon; and from Cériff-- 
mas to “fune is called the fecond Seafon. Smeer Dabs,, 
Ruffs, and John Dorees. ase ied! 


SEPTEMBER. ce a 
~ Barbels, they take their Name from their Barbs ; they are: 
not a very pleafant F ifh to eat, for they are dry and full of! 
Bones; their Eggs and Spawn vomit and purge violently. 
Garnets, {mall Roaches,. sen green Smelts, Mack-- 
arel. Homelings, Herrings, and Brills, senate 
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OC T:O-B8 E.R. 


Scotch Lobfters, grey Mullets, Dabs, H addocks, Whitings, 
Sea Spiders, Perches, and Pilchards. Herrings ftill in Sea- 
fon. ee 


NOVEMBE R. 


Tench ; Dabs fill in Seafon ; Haddock the fame; Sea 
Crawfith, Whitings ftill in Seafon ; Stock Haddocks, Cods, 
Ling, Poultings, Sprats, Codlings, Adiéton and white Wel- 
feet Oyfters from this Month tll Paxuary. | 

EEE MT BER: 

Codlings ftill in Seafon, and large River Flounders ; Dabs 
fill in Seafon; Haddocks and Whitings the fame. Cockles 
and Colchefier Oyiters. Ling yet in Seafon. Sea Flounders, 
Weavers, Chars, Maufcles, Sprats, brown Shrimps, red 
Lumps, River Coney Fifhes, and Lampreys in Seafon from 
Chrifimas to Fune: The belt of this Sort of Fith are taken 
in the River Severn, and when they are in Seafon, the Fifh- 
mongers and others in Londz, have them generally poned 
from G/ouceffer, but if you are where they are to be had freth, 
you may drefs them different Ways. 


Bion! eon. Qo EE oA Phen: TER, bait 
| Of BUTCHERs MEAT. 


To force the Infide of a Surloin of Beef. 


AREFULLY lift up the Fat with a tarp Knife, and 
C take out all the Meat clofe to the Bone, chop it {mail, 
take a Pound of the Sewet, and chop it fine, about as many 
_ Crumbs of Bread, ‘a little Thyme and Lemon-peel, a little 
Pepper and Salt, halfa Nutmeg grated, and two Shalots chop- 
_ ped fine ; mix‘all together, with a Glafs of Red Wine, then 
put it into the fame Place, cover it with the Skin and Fat, 
tkewer it down with fine Skewers, and cover it with Paper ; 
don’t take the Paper off till the Meat isin the Dith. Take 
_ @ Quarter of a Pint of Red Wine, two Shalets thred {nail 
: : Lis bon, 
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boil them, and pour into the Difh, with the Gravy which 
comes out of the Meat. Spit your Meat before you take out 
the Infide. 
To force the Infide of a Rump of Beef. 
Y OU may do-it juft in the fame Manne?, only lift up 
the outfide Skin, take the Middle of the Meat, and 
do as before direted ; put it into the fame Place, and with 
fine Skewers put it down clofe. 5 
When yeu roatt Beef, be fure to paper the Top, and bafte 
it well all the Time it is roafting, and throw a Handful of 
Salt on it. When you fee the Smoak draw to the Fire, it 
is near enough ; then take off the Paper, bafte it well, and 
drudge it with a little Flour to make a fine Froth. Never 
{alt your Meat before you lay it to the Fire, for that draws 
out all the Gravy. If you would keep it a few Days be- 
fore you drefs it, dry it very well with a clean Cloth, then 
four it all over, and hang it where the Air may come to it; 
but be fure always to mind that there is no damp Place about 
it ; if there is, you muft dry it well with a Cloth. 


To drefs Beef a la Braife. : 

: ET two or more Ribs of Beef, only the flefhy Part o 
them that is next the Chine, cutting off the long 
Bones, and taking away all the Fat; lard it with large 
Pieces of Bacon, feafon’d with Spices, fweet Herbs, Parf- 
ley, young Onions, a little Quantity of Mufhrooms and 
'Truffes, fhred very {mall.. When your Beef is thus larded, 
bind it about with Packthread, for fear it fhould break to 
Pieces when you come to take it out of the Stew-pan, which 
mutt be bigger, or lefs, according to the Size of your Beef : 
Cover the Bottom of it with Slices of fat Bacon, and over 
that lay Slices of lean Beef an Inch thick, well beaten, and 
feafon’d with Spice, Herbs, Onions, Lemon-pee!, Bay- 
leaves, Pepper, and Salt; then put in the Beef, obferving 
to lay the flefhy Side downwards, that it may the better take 
the [afte of the Seafoning. You muft feafon the upper Part 
ef it as you did the lower, and lay over it, in like Manner; 
Slices of fat Beef, and over them Slices of Bacon: ‘This 
done, cover your Stew-pan, and clofe it well with Pafte all 
round the Edge of your Cover ; then putfome Fire as well 
over as under it: While your Beef is thus getting ready, 
make a Ragoo of Veal Sweetbreads, Capons Livers, Muth- 
Duta of ie 64 2 do eeeR mss 
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rooms, Truffles, Afparagus Tops, and Artichoak Bottoms, 
which you muft tofs up with a little melted Bacon, moiften 
with good Gravy, and thicken with a Cullis made of Veal 
and Gammon of Bacon. When you are ready to ferve, 
take up your Beef, and let it drain a little; then lay it in 
the Difh in which you intend to ferve it, and pour your Ra- 
goo upon it. . 

This Beef a4 Ja Braife is fometimes ferv’d with a hafh’d 
Sauce, made in the following Manner: We take a little of 
the Lean of a Gammon of Bacon, fome young Onions, a 
little Parfley, fome Mufhrooms, and Truffies, and fhred all 
of them very {mall together ; then we tofs it up with a little 
Lard, moiften it with good Gravy, and thicken it with the 
Cullis laft mention’d ; and when we ferve up the Beef, we 
pour the Sauce upon it: 7 

At other ‘Times it may be ferv’d up with a Ragoo of Car- 
doons, or Succory, or Sellery, or of roafted Onions, or Cu- 
cumbers; which laft is made as follows : 

Take fome Cucumbers and pare them, cut them ‘n two 
in the Middle, take out the Seeds; then cut them in {mall 
Slices, and marinate them for two Hours, with two or three 
flic’d Onions, Vinegar, and a little Pepper and Salt ; after 
this, fqueeze your Cucumbers in a Linnen Cloth, and then 
tofs them up ina little: melted Bacon ; when they begin to 
grow brown,:put to them fome good Gravy, and fet them ‘o 
fimmer-over a’Stove. «When you are ready to ferve, take 
off the Fat from your Cucumbers, thicken them with a 
good Cullis made of Veal and Gammon of Bacon, and pour 
them on your Beef. Cee 

This Ragoo of Cucumbers’ferves likewife for all Sorts of 
Batcher’s Meat, that is either roafted, or ftew’d in whole 
Joints in its own Gravy. 

Beef a Ja Braife, is made of all the Pieces that grow nex: 
the Chine, from the Neck to the Rump, as well as of the 
Ribs.» 

Beef fareed. 


THE fame Pieces of Beef only are farced that are 
 drefled a /a Brai/é, that is to fay, thofe that are com- 
monly called Roafting Pieces, and thofe may be farced with 
a Salpicon ; or elfe, when your Beef is almoft roafted, raife 
up the Skin or Outfide of it, and take the Flefh of the 
Middle, which you muft fhred very fmall, with the Fat of 
Bacon and Beef, fine Herbs, Spices, and good Garnifhing. 

: 13 With 
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With this you farce, or ftuff Beef between the Skin and the 
_Eone, and few it up very carefully to prevent the Flefh from 

dropping into the Dripping-pan, when you make an End of 

roafting it. 


" Brifenit of Beef a Ja Cholonnoift.: 


OU «muf take a Brifcuit of Beef, and fet it a boiling, 

when.it is half boiled, take it up, and lard it with large 
fLardoons of Bacon, then put it ona Spit, and to make it 
ftick faft, take two Sticks, and tie them at both Ends of it. 
Have in your Dripping pan a Marinade made of Vinegar, 
Pepper, Salt, Spice, Onion, the Rind of Lemon and Orange, 
Rofemary, and Sage, and keep bafting it with this all the 
while it is roafting : When it is enough, fet it a fimmering in 
the Sauce, which you may thicken with Chippings of Bread 
or Flour, ftirred in a little ftrong Broth. Let your Gar- 
mifhings be Mufhrooms, Palates, and Afparagus. sob 


at Rump of Beef rolled. 


AVING taken out the Bones, make a Slit the whole 
Length of it, and fpread it as much as you can: Lard. 
it with large Lardoons of Bacon well feaion’d: Make a 
Farce of the Flefh of the Breafts of Fowls, Reef-fewet, Muth- 
rooms, and boil’d Ham: Seafon your Farce with Pepper, 
Salt, fweet Herbs, Spices, Parfley, and {mall Onions, a few 
Crumbs of Bread, moiften’d with Cream, and three or four 
Yolks of raw Eggs; hafh all thefe together, and pound it in 
a Mortar: Having fpread this Farce on the Piece of Beef,» 
roll it up at the two Ends, and tie it faft with Packthread - 
Take a Pot, or Kettle, of the Size of your Piece of Beef, 
and garnifh the Bottom of it, firft with Bards of Bacon, and 
then with Slices of Beef well feafon’d with Salt, Pepper, — 
Herbs, Spices, Onions, Carrots, and Parfnips ; put the Piece 
of Bcef into the Pot, and cover it with Beef and Bacon, as’ 
under it; cover your Pot very clofe, put Fire under and. 
over it, and keep it ftewing for ten or twelve Hours : Make 
hafh’d Saece, with fome Ham or Bacon cut in Dice, with 
hafh’'d Mufhrooms and Truffles, {mall Onions and Parfley : 
"Fofs up all this in a Sauce-pan, with a little melted Bacon, 
and moiften it with good Gravy ; when it is enough, take 
off all the Fat, and thicken the Sauce with a Cullis of Veal 
and Bacon. When you are going to ferve, mix among it a 
hafh’d Anchovy and a few Capers: Take up your pene and 
$ rae Tain 
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drain it very well ; then lay it in your Difh, pour- your Sauce 
upon it; fo ferve it very warm. 

At another Time you may ferve it with a Ragoo of Calves 
Sweetbreads, and Cocks-combs, or with a Ragoo of Cucum- 
bers and Succory. 


To boil a Rump of Beef. 


ET it be well rubb’d over with common Salt, all Sorts 

of Pot-herbs, Pepper, and a little Salt-petre, and lie 
three or four Days; then put it into a Pot, according to 1ts 
Size, and fill the Pot with Water, putting in fome Onions, 
Garden Pot-herbs, Bay-leaves, Salt, Pepper, and Cloves, 
put in alfo fome Carrots. When it is boiled fufficiently, lay 
it ina Dith. Garnith it with green Parfley, and ferve it up 
for the firft Conrfe. 


Te boil a Rump of Beef the French Fujbion. 


ARBOIL your Rump of Beef for half an Hour; take 
it up, and put it into a deep Dith; cut Gafhes in the 
Side, that the Gravy may come out; then put Salt and Pep- | 
per in every Gafh; then fill up the Difh with Claret, and 
put in two or three Blades of Mace ; fet it over a Chaiing- 
difh of Coals, and cover it clofe, and let it few for an Hour 
and half, but turn the Meat often; then take off the Fat, 
put in a Handful of Capers, five or fix Onions flic’d, half a 
Dozen of hard Lettuce flic’d, and a Spoonful or two of Ver- 
juice. Boil all thefe together till the Meat is tender, and 
ferve it up to Table with brown Bread and Sippets fry’d in 
Butter. 


To carbonado, broil, or roaft Beef, the \talian Way.’ 


AVING got Ribs of Beef, cut them into Steaks, and 

back them; then fprinkle them with Rofe Vinegar, © 

and Elder Vinegar, and feafon them with Salt, Pepper, and 
Coriander-feed, then lay them one upon another in a Dith 
for an Hour, and broil them on a Gridiron, or toait them 
before the Fire, and ferve them up with the Gravy that came 
' ct them, or the Gravy and Juice of Orange boiled toge- 
er. | ! | 


| To make Beef Cullis: 
AVING roafted a Piece of Buttock of Beef very 


brown, cut off all the brown Part, and beat it hot in 
a Mortar, with the Carcafes of Partridges, or any other 
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Fowl that you have, and Crufts of Bread ; then put it intoa 
Stew-pan, with ftrong Gravy and good Broth ; feafon it with 
Salt, Pepper, Cloves, Thyme, {weet Bafil, and a Piece of 
green Lemon. _ Let thefe have four or five Boilings up, then 
itrain them for Ufe. : 


oo 


4 foort Rib of Beef farced, 


W HEN the fhort Rib is almoft roafted, tale fome of 
| the Fleth out of the Middle, mince it {mall with Ba- 
con, Beef-fewet, fome Herbs, Spice, and good Garnitures ; 
then farce the Rib betwixt the Skin and the Bone with it; 
then few it up again, that the Meat may not fall into the 
-Dnipping-pan. Garnith with Fricandos or Scotch Collops, in 
Form of larded Cutlets, with fry’d Bread ; and when:it is 
ferv’d up at Table, the Skins are to be taken off, that the 
Meat may be eaten with a Spoon. 


4 Side-difo of Beef Fillets. 


ET fome Beef Fillets, or Slices larded, and marinated 
with Vinegar, Salt, Pepper, Cloves, Thyme, and 
Onions, let them be roafted lei{urely on a Spit, and then put 
into good Gravy, with Truffles; and garnith them with mari- 
nated Pigeons or Chickens, 2a jean 
Beef efcarlot. | 
FAVING got a Brifcuit of Beef, rub it all over with 
H half a Pound of Bay Salt, and a. little White Salt 
mix’d with it; then lay it in an Earthen Pan or Pot, turn it 
every Day, and in four Days it will be red ; then boi! it four 
Hours very tender, and ferve it with Savoys, or any kind of 
Greens, or without, with pick’d raw Parfley all round, 


Another Way. aay -- = 

“FAKE a Brifcuit of Beef, half a Pound of coarfe Su- 
gar, two Ounces of Bay Salt, a Pound. of common 

Salt, mix all together, and rub the Beef, lay itin an Earthen 
Pan, and turn it every Day. It may lie a Fortnight in. the 
Pickle, then boil it, and ferve it up either with Savoys, or a 
Peas-pudding. : ; ag 
Mie It eats much finer cold, cut into Slices, and fent to 
Table. : a 


Becf 


The Lavy’s COMPANION. 179 


Beef a /a Daub. 
?W AVING got a Rump or Buttock of Beef, lard it, 
and force it, then pafs it off brown ; put in fome Li- 
quor, or Broth, and a Faggot of Herbs ; feafon with Pep- 
per, Salt, Cloves, and Mace ; ftove it four Hours very ten- 
der, and make a Ragoo of Morels, Truffles, Mufhrooms, 
Sweetbreads, and Palates, and lay all over. Garnith with 


Petty-patties, and ftick Atlets over. 
i 


Beef a la Daub another Way. 

} OU may take a Buttock or a Rump of Beef, lard it, 
fry it brown in fome {weet Butter, then put it into a 
Pot that will juft hold it ;- put in fome Broth, or Gravy, hot, 

fome Pepper, Cloves, Mace, and a Bundle of fweet Herbs, 
ftew it four Hours till it is tender, and feafon it with Salt; _ 
take half a Pint of Gravy, two Sweetbreads, cut into eight 
Pieces, fome Truffles and Morels, Palates, Artichoak Bottoms, 
and Mufhrooms, boil all together, lay your Beef into the 
Dith, ftrain the Liquor into the Sauce, and boil all together. 
If it is not thick enough, roll a Piece of Butter in Flour, and 
boilin it. Pour this all over the Beef. ‘Take Force-meat 
roll’d in Pieces, half as long as one’s Finger, dip them into 
Batter made with Eges, and fry them brown, fry fome Sip- 
pets dipp’d into Batter, cut three Corner-ways, ftick them 

into the Meat, and garnifh them with the Force-meat. 


Zz Beef a Ja Mode in Pieces. 

; OU muf take a Buttock and cut it in two Pound 

Lumps, lard them with grofs Lards feafon’d; pafs 
them off brown, and then ftove them in good Liquor, or 
Broth, of fweet Herbs, juft enough to cover the Meat; put 
in a Faggot, and feafon with Cloves, Mace, Nutmeg, and 
Salt ; and when tender, {kim all well, and fo ferve away hot 
or cold. 2 : 
ee Beef Olives. 
ye a Rump of Beef into long Streaks, cut them 

A fquare, and wafh them with fome Eggs, and feafon 
them ; lay on fome Force-meat, and roll them, and tie them 
up faft, and cither roaft them, or ftove them tender. Sauce 
them with Shalots, Gravy, and Vinegar. 
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A Hath of ratv Beef. 


& U T fome thin Slices of tender Beef, and put. them int 
a Stew-pan, with a little Water, a Bunch of fweett 
Herbs, fome Lemon-peel, an Onion, with fome Pepper,, 
Salt, and fome Nutmeg ; cover thefe clofe, and let them. 
fiew till they are tender; then pour in a Glafs or tvwio off 
Claret, and when it is warm, clear your Sauce of the Onion,, 
Herbs, tc. and thicken it with burnt Butter. It is an ex-- 
cellent Difh, Serve it hot, and garnith with Lemon flie’d,, 
and red Beet Roots, Capers, and. fuch like. | 


Thin Beet Collops frewed. 


UT raw Beef in thin Slices, as you would do Veal 

for Scotch Collops ; lay them in a Dith, with a little. 
Water, a Glafs of Wine, a Shalot, fome Pepper and Salt,, 
and a little fweet Marjoram powder’d ; then clap another: 
Dith over that, having firft put a thin Slice or two of fat Ba-. 
con among your Collops; then fet your Mefs fo as to reft on: 
the Back of two Chairs, and take fix Sheets of Whited-brown: 
Paper, and tear it in long Pieces, and then lighting one of 
them, hold it under the Dihh till it burns out, then light an-. 
other, and fo another, till all your Paper is burnt, and then. 
your Stew will be enough, and full of Gravy. Some will, 
put in a little Muthroom Gravy, with the Water, and other: 
Ingredients, which is a very good Way. 3 eee 


Stewed Beef-Steaks., 


R./ LIEN you have got Rump Beef-Steaks, feafon them: 
WW with Pepper and Salt; then lay them in the Pan,, 
and pour in a little Water, then add: a Bunch of fweer, 
Herbs, a. few Cloves, an Anchovy,.a little Verjuice or Vines 
gar, an Onion, and a little Lemon-peel, with.a little Bit. of 
Rutter, or fat Bacon,. and a Glafs of White Wine. Cover» 
thefe clofe, and ftew them gently, and when they are tender, 
pour away the Sauce, and itrain it ; then take out the Steaks 
and flour and fry them ; and when you put them in the Dith, 
thicken the Sauce, and pour it aver them. a 
Jo fry Beef-Steaks. ye ES ft 
F TER they are well beaten with a Rolfer, fry them. 

"X\ with half a Pint of Ale ; fared fome Onion {mall, mix 
it with Salt, and a few Crumbs of Bread, and ftrew them 
therewith. When they are fry’d, take a little Onion, a ~ 
Spare iat, 


mre on) 
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_lot, Thyme, Parfley, and Savoury, and chop them very 
{mall, add fome grated Nutmeg, then roll up a Piece of But- 
terin Floar, and fhake it up very thick, and ferve them. 


Another Way. 


UT the Beef into Steaks, beat them with the Back of 
the Shredding-knife ; then put only the Lean into a 
Frying-pan with juit fo much Butter as will moiften the 
Pan; fet them on a gentle Fire, turning them often ; and as 
the Gravy runs from them, k.ep pouring it out; then fry 
the Fat by itfelf, and lay it on the Lean ; then put a hittle 


~~ 


Anchovy, Onion, Nutmeg, Pepper, and Claret, in the Gravy, — 


and ftew it a little. 
A Side-difh of a Piece of Beef with Cucumbers. 


R OAST a good Piece of tender Beef larded, or co- | 


vered with thin Bards of Bacon, and wrapp’d up ir 
Paper ; when it is roafted, cut it into Fillets, or thin Slices, 
and lay them in a Difh; then let fome Cucumbers be flic’d 
and marinated, then fqueeze them, and put them into a Stew- 
pan with fome Lard, and ftew them well ; then drain off all . 
the Lard, and put in a little Flour, and tofs them up again a 
little while; then foak them in good Gravy, and add iome 
thickening Liquor to make the Ingredients incorporate well 
together, a Spoonfal of Gammon Effence is very good for 
that Purpofe, put to it a little Verjuice or Vinegar, and let 
not the Fillets boil too long, left they grow hard. Garnifh 
with 2 Bread, Marinades, or Riffoles, and ferve them hoc 
to. Table:. 


| To drefs a Buttock of Beef. 
: ARD your Buttock with Gammon and other Bacon,. 
well feafon’d with Salt, Pepper, Cloves, Cinnamon, 
- €oriander-feed, and grated Nutmeg; alfo Onions, Pariley, 
Shalots, all mix’d together. Let as much of thefe as: you 
can, be ftuffed into the Bacon, and lard the Buttock both on 
the Top. and underneath ; then feafon it again with:all your 
Ingredients, and put it into a Stew-pan to be marinated. a — 
litle while with Onions, Garlick, Shalots, Parfley, {weet 
‘Bafil,’"Thyme, Slices of Lemons, Verjuice, and a little Broth, 
Let it lie in tiefe two Hours, then put it in a Napkin with: 
thin Slices of Bacon, wrapping 't up clofe, ‘o that no Pat. 
may enter. Put a Plate in the Bottom of the Pot,. fo. keep 
the Napkin and Meat frome being burnt to the: Bottom, and. 
: bok 


. 
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boil it in the Evening againft the next Day. To feafon it, 


you may put in about two Pounds of Leaf-fat of a Hog’s 
Belly, Verjuice, Salt, long Pepper, Ginger, Cinnamon, Nut- 
meg, Slices of Lemon, Onion, Parfley, Bay-leaves, {weet 
Bafil, and whole Coriander, Annis, and Fennel; when all 
thefe are put into the Pot, let it be cover'd very clofe, and 
det the Beef be ftew’d very gently ; and when it is enough, 
let it cool in its own Fat; then make a Godivoe, put it into 
the Dith in which the Piece of Beef is to be dreffed; then 
cover it with the fame Godivoe, and then put it into the 
Oven for an Hour. Before you ferve it up, prepare a well 
feafon’d Beef Cullis, and make a round Hole in the 'Top of 
the Godivoe, and pour in your Cullis, fo that it may pene- 
trate into every Part, and the Juice of a Lemon upon: that. 


‘This Beef may be ferv’d up cold in thin Slices, inftead of 


Beef a /a Royal, 


To roof a Fillet of Beef. | 


att S Fillet lies only in the Infide of the Surloin next 
to the Chine, and is the tendereft Part of the Ox; 
{pit this on a fmall Spit, and do not run it through the beft of 
the Meat; roaft it gently, and bafte it with Butter; catch 
the Gravy in a Dith whilft the Beef is roafting ; in the mean 
‘Time make a Sauce for it with fweet Herbs, and Parfley 
Shred {mall, the Yolks of three or four Eggs, an Onion, and 
fome Orange-peel minc’d; put thefe into {weet Butter, 
Gravy, a Spoonful or two of ftrong Broth and Vinegar ; 
ftew them all together, then put your Beef into it, and ferve 
it up hot to Table. . 


To make a Beef Hotchpot. 


S Rep E a Brifcuit-rand of Beef, fome Mutton, and 
§ Veal, boil them together in a good Quantity of Wa- 


| ~ ter, fkim it well, then mince Cabbage, and {weet Herbs, and 


jlic’d Carrots, and put in, feafon with Salt and Pepper ; let 
them boil till they are almoft a Jelly, then ferve them up on 


| j Sippets. 


Beef-Steaks rolled. 


ce K E three or four large Beef-Steaks, and flat them 


with a Cleaver: Make a Farce with the Fleth of a 
Capon, fome of a Fillet of Veal, and fome Gamon of Ba- 


con, both Fat and Lean ; add to this the Fat of a Loin of 


Veal, Sweetbreads, young Onions, Parfley, Muthrooms, and — 


—Truftes, 


s 
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Traffies, the Yolks of four Eggs, with a little Cream ; fea- 
fon all thefe with Spice and Herbs, and hath them, then 
{trew them on your Slices of Beef, and roll it up very hand- 
fomely, that they may be firm, and of a good Size; then let 
them ftew a good while. When they are enough, take them 
up, and drain away the Fat very well, then flit them in two,’ 
and lay them in a Difh, the cut Sides uppermoft. You may 
put to them a Ragoo, or a good Cullis, as you pleafe. 


Yo few a Rump of Beef. 


| i AVING boiled it till it is more than half enoughs 
take it up, and peel off the Skin ; take Salt, Peppers 
beaten Mace, grated Nutuieg, Pariley, Marjoram, Savoury, 
and ‘Thyme fhred, and ftuff them in large Holes through the 
Fat ; and lay the reft of the Seafoning ail over the Top, and 
f{pread over it the Yolk of one or two Eggs to bind it on. 
Save the Gravy that runs out while you are ftuffing it, and 
put to it a Pint of Claret, and fome Vinegar ; put it into a 
deep Pan, jo ft for it, that the Liquor will fill it up to the 
Top ; let it bake for two Hours, then put it into a Difh, and 
pour the Liquor it was baked in ali over it. ; 


Another Way. 


C UT’ Beaf-Steaks off the Rump, half broil them, : then: 
feafon them high, and put them into a Stew-pan, and 
cover them with Gravy; roll a Piece of Butter in Flour, put 
it in, add the Yoik of an Egg, and ‘erve them up. 


Another W. ay. 


ET an oval Stew-pan, with a clofe Cover, lay in a 
C; Rump of Beef, but cut off the Bone, cover the Beef 
with Water, put in a Spoonful of whoie Pepper, two Onions, 
a Bunch of {weet Marjoram, Savoury, Thyme, and Parfley,. 
halfa Pint of Vinegar, a Pint of Claret, and feafon it with 
Salt, fet it on the Stove clofe cover'’d, to ftew four Hours, 
fhaking it fometimes, and turning it four or five Times ; if it _ 
be too dry pour in warm Water, make Gravy as for Soop, 
_ and put in three Quarts of it ; keep it ftlewing till Dinner is 
“near ready, then ftew twelve Turnips cut the broad Way, in 
four Slices, and flour them well, and try them at twice 
in boiling Beef-fewet, and drain them. When the Beef 
as tender, put it dry in a Dith, and put the Turnips into 
the Gravy, fhake them together, and let them heat over the 
_ Fire, and pour it over the Beef; melt two Ounces of But- 
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ter in the Sauce-pan where you fhook up your Turnips, with 
a little Gravy, and pour it all over the Beef, and ferve it. 

| Beef-Steaks with Oyfter Sauce. 


“SAVING cut Steaks from the Rump, or any other 
tender Part, feafon them with Pepper without Salt, 
for that would make them hard. Fry them, but keep them 


"pretty conftantly turning; when they are enough, {alt them 


to your liking; then take the Oyfters from their Liquor, and’ 
wath them with falted Water to cleanfe them from Grit; let 
the Liquor ftand a little to fettle, and pour off the clear Part 


-of it; then ftew the Oyfters gently in their own Liquor, 


with a litthé Nutmeg, a Clove or two, fome whole Pepper, 


and an Anchovy. If you ftew them too much they will be 
hard, which you muft take care to avoid. When they are 
near enough, put a little White Wine, and a Piece of Butter 
rolled in Flour to thicken it. 


Portugal Beef. - 

ROWN the Thin of a Rump of Beef in a Pan of 
B brown Butter, and force the Lean of it with Sewet, 
Bacon, boil’d Chefnuts, Anchovies, an Onion, and feafon: 
it; ftew it in a Pan of ftrong Broth, and make for it a Ra- 
goo of Gravy, pickled Gerkins, and boil'd Chefnuts ; thicken 
ait with brown Butter, and garnifh it with flicd Lemon. | 


To flew a Rump, or fat End of a Brifcuit of Beef, the 
French Vay. 

F TER having boil’d 2 Rump of Beef, fkim it clean, 
A let it be clofe cover’d, and ftew’d for an Hour; then 
put to it Salt, whole Pepper, Cloves, and Mace, flafh the: 
Meat with a Knife to let out the Gravy; then put in fome 
Claret, and five or fix flic’d Onions ; when they have. boil’d’ 
an Hour, put in fome Capers, or.a Handful of Broom Buds, 
and having boil’d half a Dozen Cabbage Lettuces in Water, 
put them into your Meat, with two or three Spoonfuls of 
Wine Vinegar, and as much Verjuice: Let all ftew together: 
till the Meat is tender, then put Sippets of French Bread’ iw 
the Dith, and difh it on them; take the Fat off the Broth,. 
and. ftick it with fry’d Bread. . - 


Cakes 
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as Cakes. of Beef to be frye 
HOP fome. of the tendereft Part of the Beef. very 
C {mall, and bruife it as much as for Saufages, mix a fufh- 
cient Quantity of clean Beef-fewet with it, featin the Mafh 
with Salt, Pepper, and a Sprig of Thyme; then beat up an. 
Egg, or two, according to the Quantity of your Meat, and 
mix the Whole well together in the Form of Cakes, and fry 
them in their own Gravy. : 1B eet leat 
To flew a@a Fillet of Beef rhe Italian Fafbion. 

FF" AK E the Skins and Sinews from a Fillet of Beef,’ 
put it into a Bowl with White Wine, | crufh it in and 

wafb 1¢ well; then ftrew upon it a little Pepper, and a Powder, 
called the Jtalian Tamara, (which is made of one Ounce of 
Coriander-feed, half an Ounce of Fennel-feed, half an 
Ounce. of Annifeed, an Ounce of, Cinnamon, and an Ounce 
of Cloves, beaten into a grofs Powder, with a little Powder 
of Winter-favoury ; thefe all kept in a Glafs Vial) and as 
much Salt as will feafon it; mingle them all well together, | 
and put in as much White Wine as will cover it, put a Board 
on it to keep it down, and let it lie in fteep for two Nights. 
and a Day; then take it out, and put it into a Stew-pan,. 
with fomfe good Broth that is falt, but none of the Pickle.; 
put in whole Cloves, and Mace, cover.it clofe, let.it few 
till it is tender, then ferve it.with as much of the Broth as. 
will cover it. 3) : 


To ftew Beef in Gobbets the French Fa/bion. — 


(; ET any Piece of Beef, except the Leg, cut it in 
ZI Pieces as big as Pullets Eggs, both of Fat and Lean ; 
flew it. in a Stew-pan with Water, fkim it clean, and when 
it has boiled an Hour, put in Salt, whole Pepper, Cloves, 
and Mace, Carrots, Turnips, Parfnips, and whole Onions, 
cover it clofe, and let it ftew till it is tender, putting in half, 
an Hour before it is enough, Parfley, Thyme, fweet Mar- 
joram, Spinach, Sorrel, and Winter-favoury, and fome Cla- 
ret; then difh it on Sippets, and ferve it to Table hot, Gar- 
_ mish with Barberries, Grapes, or Goofeberries, “ 


Oliues 


es 
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Olives of Beef ffeaved, or roafted, 


“NU T Slices off a Buttock of Beef as broad as your 

_A Hand, hack them with the Back of a Knife, lard them 
with {mall Lard, and feafon them with Salt, Pepper, and 
Nutmeg; then make a Farce of the Yolks of, hard Eggs, 
Beef-fewet, or Lard, fweet Herbs, Thyme, and Onions, all 
minc’d {mall, Barberries, Grapes, or Goofeberries, minc’d 
{mall likewife, and featon’d with Salt, and the former Spices ; 
mix thefe well together, and lay it on the Slices of Beef, roll 
them up round with fome Caul of Mutton, or Veal; bake 
them, or roaft them, then put them into a Stew-pan with 
fome Butter; blow the Fat from the Gravy, and put the 
Gravy into the Stew-pan ; and having, in the mean Time, 
blanched ‘and boiled Artichoaks, Potatoes, or Skirrets, in 
Claret, put them into your Meat, difh them on Sippets, and 
ferve them with Slices of Orange, Lemon, Barberries, and 


Grapes, or Goofeberries. ‘ , 
A Way of eating cold boiled Beef. - SO 
LICE your Beef as thin as poffible, and alfo an Onion 
or Shalot, then fqueeze on it the Juice of a Lemon or 
two, and beat all together between two Plates as you do Cu- 
cumbers ; when it is well beaten, and taftes fharp of the Le- 
mon, put it into a deep Difh, pick out the Onion, and pour 
Oil on it, fhred fome Parfley, and ftrew over it; garnifh it 
with Lemon, and ferve it up. | 


To flew a Lig of Beef. 


& 7 OU muoft break it, then put to it two or three Quarts 

: of Water, Salt, whole Pepper, and a Bunch of fweet 
Herbs ; then let it flew for feven or eight Hours; then pour 
out all, both Meat and Broth into a Pan, and let it ftand till 
the next Day ; then fet it on the Fire again, and put in a 
Quart of Ale, and let it boil about half an Hour; then take 
it off, and put it in a Difh with Toafts upon it. : 


Beef Royal. 


EN AKE a Surloin, or large Rump of Beef; bone it and 
beat it very well; then feafon it with Salt, Pepper, 
Nutmeg, Cloves, and Mace, with Lemon-peel, ‘Thyme, Sa- 
voury, and Marjoram ; then lard the Meat quite through 
with large Pieces of Bacon; in the mean Time, make a 
ftrong Broth of the Bones ; then put into your Stew-pan : 
ee : | £00 
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good deal of fweet Butter, and brown it ; then put in the 
Meat, and brown it on both Sides; then putin the Liquor 
with the Butter, put in two Bay-leaves, fix Truffles, Ox- 
palates, or Sweetbreads, pull’d in Pieces ; and cover the 
Stew-pan clofe, letting it. ftew till it is tender, then take it 
out, and fkim off all the Fat; then pour in a Fint of Claret, 
and put in three Anchovies ; then put the Beef in again to 
be made thoroughly hot, and add what Pickles you have, 
with fry’d Oyfters, thicken your Sauce, and pour over the 
Meat, and fend it up. It is to be eaten hot or cold. 

Beef:a la Vinagrette. 

“ET a large Slice of Beef three Inches thick, moft lean, 

“¥ from the Buttock, er elfewhere; ftew it with Water, 

and a Glafs of White Wine, feafon’d with Salt, Pepper, 
Cloves, a Faggot of Herbs, and a Bay-leaf ; let it boil till 
moft of the Liquor is boiled away; then fet it a cooling, 
and when it is cold, ferve it up, with Slices of Lemon, and 
a little Vinegar. 


To foufe Beef. 


E.'T either Buttock, Chuck, or Brifcuit of Beef; fea- 

’ fon them with Salt and Pepper for four Days ; then 

roll them up as even as you can; then tie a Cloth faft about 
it, and,beil it in Water and Salt till itis tender ; then take 
it up, and foufe it in Water, Vinegar, a little White Wine, 
and Salt; then put it into a Hoop Frame, to fafhion it round 
and upright; then dry it in fome fmoaky Place, or in Air > 
When you ufe it, cut it out in Slices, and ferve it up with’ | 
Sugar and Muftard. ; i od 


To make Dutch Beef. 


1; ET eight Pounds of Buttock of Beef, without Bone, 
_¥ .and rob it all over with about fix Ounces of coarfe Su- 
gar, let it lie two Days, then wipe it a little, and take a Pint 
of white Salt, a Pint of Salt-petre, and fix Ounces of Petre- 
falt, beaten, and rub it well into the Beef; then let it lie for 
three Weeks, turning and rubbing it every Day; then few 
it up ina Cloth, and hang it up in the Chimney to dry ; let 
it be turned upfide down every Day, that the Brine does not 
fettle ; afterwards boil it in Pump Water till it it very ten- 


der. 


. Another 
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Another Way to dry Beet after the Dutch Manner. 


UT the beft Part of the Buttock of a fat Ox into’ 
A what Shape you pleafe ; then take an Ounce of Petre-. 
falt, and as much good Bay-falt as will falt it very well, and . 
let it ftand in a cold Cellar ten Days in Salt, in which Time: 
you muft turn it, and rub the Salt in ; then take it out of the: 
Brine, and hang it in a Chimney, where a Wood-Fire is: 
kept for a Month, in which Time it will be dry, and will. 
keep a Twelve-month. When you eat it, boil it tender, 
and when cold, cut it in thin Shivers, and eat it with Vine-. 
gar, Bread and Butter. 


Palates of Beef ez gratin. : ; 
ere: rafped Parmefan being put in the Bottom of 

your Difh, with a little Cullis, put in your Palates, pour’ 
fome Cullis, and ftrew fome Parmefan over them, then fend 
your Difh to the Oven to get a Colour, and when that is) 
done, add fome Effence of Ham and Juice of Lemon. 


Fillets of Beef after the Indian Way. | 
REPARE a Fillet of Beef, lard it with middling Ba-: 
con, and flice it on the Side it is not larded ; then ma-. 

rinate your Fillet during two Hours, with Salt, Pepper, , 
{weet Herbs, Garlick cut fmall, the Juice of two Lemons, 
and a Glafs of good Oil. Pat your marinated Fillet, wrap-. 
ped up in Papers, upon a-Skewer, tie this to the Spit, and. 
bafte it with your Marinade, which muft be mix’d with a. 
Glafs of White Wine. Your Fillet being done, take off’ 
the Paper, difh it up with Sauce, and ferve it hot for a irft 
Courfe. ; | 


4 Dutch Way of drefiing Beef, called Pater-Stuck-Gherockt. 

W T is a Brifeuit of Beef foaked eight Days in Brine, and 
then hung up for three Months. "It is then to be wafh’d. 

in feveral Waters to get the Salt out, and boil’d with Cauli-. 

flowers, Cabbage, Spinach, and thicken’d Butter ferv’d with 

it. It may be likewife ftewd with Carrots. 


te Roaft Beef with 2 Salpicon. oa 

Salpicon is a Sort’of Ragoo, fo call'd, and is ufed in 
a great Difhes of Roaft Meat, in the firft Courfe, fuch- 
as Chines of Beef, or Mutton, Barons of Beef, and Quarters 
of Mutton, or Veal, &c. Itis made as follows: 7 


5 ae 


Pre~: 
i" 


a Lao eee 
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Prepare fome Cucumbers, cut them in Dice, and lay them 
in a Difh to marinate in Vinegar, Pepper, and Salt, and an 
Onion of two-cut in Slices; cut fome of the Lean of Ham 
or Bacon in Dice ;'take fome Muthrooms and Truffles, the. 
Breafts of Pullets, fat Livers and Veal Sweetbreads. Squeeze 
the Cucumbers, tofs them up in a Sauce-pan over a Stove: 
with a little melted Bacon ;' moiften them with Gravy, and: 
let them fimmer in it over a: gentle Fire ; then take the Fat 
clean off : Set over a’ Stove another Sauce-pan with a little 


‘melted Bacon, into which\ put the Ham you had cut in Dice, 


a few Cives, and a little Parfley. Mince the Mufhrooms, 
Truffles, Sweetbreads, and tefs up all the Ingredients toge- 
ther, and then moiften them with fome Gravy, feafon them 
with Pepper, Salt, and a Bunch of Herbs; and when they 
have fimmer’d a-while in it, take off all the Fat; when- 
they are almoft enough, put to them the fat Livers, ‘and the 
Breafts of your Pullets cut in Dice; then bind your Salpicon: 
with fome Cullis of Veal and Ham, and fome Effence of 
Ham. When the Cucumbers are ready, bind them likewife 
with the fame Cullis, and put the Whole into the fame 
Sauce-pan ; that is to fay, put the Ragoo of Cucumbers into 
the Salpicon. } : ae 
~ Make a Hole in your Piece of Roaft-meat, in the Part you | 
think moft convenient: For Example, if it be ‘a Quarter of. 
Veal, or Mutton, make it in the Leg, and having taken out 
the Flefh, that may ferve for fome other Ufe, put the Salpi- 


con in the room of it. 


A Salpicon may be ferv’d in a Dith by itfelf. 
To bake. a Leg of Beef. 


: O it in the fame Manner as for Gravy Soops; and 
when it is baked, ftrain it through a coarfe Sieve 


- Pick out all the Sinews and Fat, put them into a Sauce-pan, 


with a little Gravy, Red Wine, a Bit of Butter roll'd in 
Flour, and fome Muftard, when the Sauce is hot and thick, 
ferve'it dpi + | oie oe 


To roaft a Tongue and Udder. Ee ae 


OIL the Tongue a little, blanch it, and. lard it with 
| Bacon, the Length of an Inch, being firft feafon’d with 


Nutmeg, Pepper, and Cinnamon, and ftuff the Uider full 


of Cloves; then fpit and roaft them, bafte them with But- 
ter, and ferve them up with Claret Sauce. Garnifh with 


_ fictd Lemon, 


he ae 


Another 


[Oe aT REET NTR. 
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oe Another Way. Ton a 
B OIL it a little, blanch it, lard it, with pretty big Lard; 
S} all the Length of the Tongue, as alfo the Udder, being ' 
firit feafon’d with Nutmeg, Pepper, Cinnamon, and Ginger; 
then fpit and roait them, and bafte them with Butter; being 
roaited, drudge them with grated Bread and Flour, fome of ' 
the Spices abovefaid, and fome Sugar, and ferve it with Juice 
of Oranges, Sugar, Gravy, and flic’'d Lemon on it, © 
a A Neat’s Tongue the Polihh Way. 
ce: KE a Neat’s Tongue, put it in boiling Water, take 

gm off the Skin, and let it be done in a Braife ;-when 
your Tongue. is boil’d, cut it in two, but not quite off, and 
flick it with preferv’d Lemon, and Slices and Bits of Cinna- 
mon 3. puta Bit of Sugar in’ a-Stew-pan over the Fire, with 
a Glafs of Wine, and.a little Gravy ; the Sugar being melt- 
ed, put imyour Tongue, Jet it few a little while, difh it up 
with your {weet Sauce, and ferve it up hot. 3 


~Neat’s Tongue another Way. = 
FFX HE Tongue being done in a Braife, lard. it. with. 
; fine Bacon, and put it.on a Spit; when roafted, difh 
it up, pouring over it a thick Pepper-fauce, or a {weet 
GANCG, sen ey : ota 
sted yp _ Ga fry a Neat’s. Tongue,’ 


IRS T boil it, then cut it into thin Slices, feafon it 

with Nutmeg, Cinnamon, and Sugar, dip your Slices of 
‘Tongue into Yolks of Eggs, adding a little Lemon-juice ; 
make fome Butter. very hot in a Frying-pan, fry your 
‘Tongue, and pour Eggs by Spoonfuls ; and when they; “are 
done, ferve them up with White Wine, Butter, and Sugar, 
well beaten together. > 3s eo a 
oo ae Another Way. aa 
B EING prepared, and cut into Bits, as before, put to 

them fome fry’d Onions, and ftew them with Muth- 
rooms ; feafon them with Mace and Nutmeg, rub the Dith. 
with a Shalot, and ferve them up on Sippets, GEF 


Ox 
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Ox Tongues 4 la Mode. 


AVING large Ox Tongues, boil them tender, then 

blanch them, take off the Skin, and lard them on 
both Sides, leaving the Middle, then brown them off, and 
ftove them one Hour in good Gravy and Broth ; feafon with 
Spice and a Faggot of Herbs, and put in fome Morels, 
‘Truffies, Mufhrooms, Sweetbreads, and Artichoak Bottoms ; 
then fkim off the Fat, and ferve them either hot or cold. 


Neats Tongues 4 /a Braife. 


UT away the Roots of the Tongues, and then put 
them into boiling Water, that you. may take off the 
Skin as clear as poflible ; lard them with large Bits of raw 
Gammon of Bacon well feafon’d: Then take a Boiler, and 
cover the Bottom of it with Lards of Bacon, and Slices of 
Beef well beaten: Lay in your Tongues with flic’d Onions, 
and all Sorts of {weet Herbs and Spices ; feafon them be- 
fides, with Pepper and Salt; and cover them with Slices of 
Beef and Bacon, in the fame Manner as under them, fo that 
they may be entirely wrapp’d up in them ; put them to ftew 
4 la Braife, with Fire over and under: You muft keep them 
fo eight or ten Hours, that they may be thoroughly done: 
After which, you muft have in Readinefs a good Cullis of 
Muthrooms, or fome good Ragoo, with all Sorts-of Ingre- 
dients, as Mufhrooms, Morels, Truffles, Sweetbreads, és’c. 
Having taken up your Tongues, you drain them, and take 
of the Fat; then lay them in a Difh, and your Ragoo over 
them ; if you would garnifh the Dith, you may cut one of 
the Tongues in Slices, or elfe garnifh it with Fricandoes, all 
ferved very warm. 
Calves ‘Tongues are fometimes drefs’d in the fame Man- 
ner; and, if you will, they may be farc’d without larding, 
and ferved up with the fame Ragoo. 


To boil a Neat’s Tongue. | 


ET your Tongue be falted three or four Days, boil it 

in Water, and ferve it with Brewis, with boiled Tur- 

nips, and Onions ; run it over with beaten Butter; ferve 

it on carved Sippets, with Barberries, Goofeberries, or 
Grapes, and ferve it with what Sauce you pleafe. 


a 
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To fry a Neat’s Tongue, or any other Tongue. 


ET your Tongue be frefh, boil it tender, fet it by too 
: be cold; then cut it into thin Slices, fry it in Butter, putt 
to it ftrong’ Broth, Salt, Nutmeg grated, the Yolks of Eggs,, 
Saffron, Cloves, and Mace, fome Verjuice, and Grapes ;; 
‘when the Tongue is done, dith it on Sippets. 4 
gern Yo reaft a Neat’s Tongue. : 
OU muouft boil a Neat’s Tongue tender, peel the Skin,, 
Y fet it by till it 1s cold, cut a Hole in the Root-end off 
- it; take out fome of the Meat, mince it with Beef-fewett 
and Pippin, and the Yolks of hard Eggs ; feafon it with Salt,, 
beaten Ginger, Thyme, and Savoury: fhred fmall; fill thee 
Tongue with this Farce, and cover the End with a Piece off 
a Caul of Veal or Mutton, lard the Tongue, and roaft it ;; 
make a Sauce for it with Butter, Juice of Oranges, and Nut-- 
meg grated. Garnifh with Barberries, and Slices of Lemony, 
and ferve it up. . 
| | Another Way... ae 
K7 OU mutt boil it in Water with a little Salt, and a Fag:- 
Yy got of fweet Herbs : When it is almoit enough, cut off 
the Roet, take off the Skin, and Jard it with long Bits of Bas- 
con, then lay it down to the Fire, and while it is roaftingg 
baite it with Butter, Salt, Pepper, and Vinegar. When it iss 
roafted, cut it in large Slices, and tofs it up in a Stew-parn 
with a Ramolade made of Anchovies, Capers, Parfley, 
and Onions, {hred very {mall ; then tofs all up in good Beef?- 
Gravy, with Salt, Pepper, a few Rocamboles, and a Drop obf 
Vinegar, and ferve it for the firft Coufe. : ri 


We ferve it likewife, after having cut it im Slices, with <a 
Ragoo of Mufhrooms, Sweetbreads, Artichoak Bottoms, Salty, 
Pepper, Butter, or melted Bacon: We fet it a fimmering irn 
this Ragoo, and fo ferve it, but obferve, that when.we feryee 
it this Way, we ufe no Vinegar in bafting it but only Butter, 
Calves ‘Tongues are drefs’d in the fame Manner, and mayy 
be ferv’d whole, either with a Pci vrade, or a fweet Sauce. ~ 
Ta few a Neat’s Tongue whole. 
SAKE a Neat’s Tongue raw and freth, {et it a ftew:- 
ing between two Difhes, in ftrong Broth and Whitee 
Wine, with Salt, whole Pepper, whole Cloves, and Macer, 
Turnips, Carrots, or any other Roots cut, and fome Capers ); 
fet thefe over a gentle Fire, and let them few gently for twee 
Gey ~ Ol 
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or three Hours; then take up your Tongue, blanch it, put 
fome Marrow to it, let it have a Walm or two, and ferve it 
or carv'd Sippets. Garnifh with minc’d Lemon, Barberries 
or Grapes, run it over with beaten Butter. Garnifh with 
fear’d Manchet, and jerve it up hot. 


To bafe Neat’s Tongues. 


YD OIL them very tender, peel them, and flice them thin 5 
| then take flrong Meat-Broth, blanch’d Chefnuts, a Fag- 
got of {weet Herbs, large Mace, and Endive, a little Pepper, 
whole Cloves, anda litie Salt, boil all together till they be 
enough, with fome: Butter, and pour all into a Difh on Sip- 


pets. Garnith with Barberries. 


; 


Another Way to dre/s a Neat’s Tongue. 


: OIL it in Salt and Water, with a Bunch of {weet 
Herbs; when it is enough, blanch it, and cut off the 
Root, lard it with Bacon; then roaft and bafte it with But- 
_ter, Salt, Pepper, and fome Vinegar ; when it is roafted, cut 
It in Slices, and tofs it up in a Stew-pan.a Minute, or two, 
| with Anchovies, Capers, fome Parfley, and an Onion cut 
{mall then tofs up all in good Beef-Gravy, with Salt, and a 
“little Vinegar, fo ferve it hot. ; 


To pickle Tongues. 7 


/ OU muft make your Pickle with Salt-petre and Sal- 
fe prunella ; to fix Quarts of Water put one Ounce of 
each, and half a Pound of Bay-falt, a Pound of White Salt, 
and a Quarter of a Pound of coarfe Sugar ; boil all thefe to- 
gether till the Scum rifes ; let it be very ftrong, tkim it 
clean, and when it is cold, put the Tongues to it, and let 
them lie at their full Length to be cover’d ; turn them three: 
Times a Week, let them lie three Weeks, and then you may 
boil and peel them; eat them with Chickens or Pigeons 

] 2 ° ° eases 2 
vand Atparagus, Colliflowers, Spinach, or what is in Seafon. 
You may keep them in Pickle as long as you pleafe, or rub. 
them in Bran, and hang them in your Chimney. 

Tq drefs: a Neat’s Tongue she Italian Way. a. 
| B OIL your Tongue in a Pipkin, either whole, or cut in. 
| Halves, till it may be blanch’d, put in fome ftrong 
Mutton-Broth, and two or three Blades of Mace, White 
: Wine, and fome Slices of interlarded Bacon; fkim it when 
it boils, and put to it Pepper, Ginger, Nutmeg, and large 
CoP Mace, 
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Mace, three or four whole Cloves, let it all ftew well, anc 
ferve it on Slices of French Bread. 
To dry Neats Tongues. * 

EAT Salt and Salt-petre very fine, an equal Quantity; 

of each, lay the Tongues in Pump Water all Nightt. 
yub them very well with the Salt, and cover them all eve 
with then, dtill putting on more as they wafte; when theyy 
are ftiff and hard they are enough ; then roll them in Bran) 
and dry them before a gentle Fire; before you boil them, 
lay them in Pump Water all Night, and boil them in Pumy 
Water. 4) . 

Another Way. 


PY EAT Salt and. Salt-petre, of each a like Quantityy, 

into a fine Powder, foak the Tongues in warm Waterr, 
and rub the Salts very well into them, efpecially at thee 
Roots, put them in a Pot, cover them over with the Salts ;; 
and as the Salts waite, put Sugar upon them, turning them 
frequently till the Sugar has penetrated; and when ftifff, 
dry them before a Fire, or hang them up in a Chimney |, 
when they’ are dry’d, prefs them flattifh, and leneth-ways,, 
Jay them up dry. | ge ges 


Tongues awith forced Udders roafted, | 


YOU mutt firft boil of your Ox Tongues, and yout 
Wes then make a good Forc’d-meat with Veal; 
and as for your Tongues you muft lard them, and your Ud-- 
ders you muft raife in the Infide, and fit them with Fored-- 
meat, wafhing the Infide with the Yolk of an Ege; them 
tie the Ends clofe, {pit and roaft them: Make a Sauce with 
Syrup of Claret or Gravy. You may draw the Udders om 
the Top with Lemon-peel and Thyme. | 


To dre/s Neat’s Tongue and Udder in Stoffado. 


NEASON them with Salt, Pepper, and Nutmegs, lard! 
them with large Lardoons, and Jet them lay all Night int 
Wine Vinegar, Claret, Ginger, feafoned with Salt, whole; 
Pepper, Nutmeg fliced, and whole Cloves; bake them ini 
an.earthen Pan, and ferve them on Sippets, lay the Spigess 
over them, and fome Slices of Lemon and Sanfages, ; 


To) 
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To marinate Neats Tongues. 

¥> OIL them, blanch them, lard them, if you pieafe, put. 

them in a Veffel; make a Pickle of Nutmegs and 
Ginger flic’d, large Mace, whole Cloves, a Bunch of {weet 
_ Herbs, Parfley, {weet Marjoram, Rofemary, Thyme, Win- 
ter-favoury, Sage, and Bay-leaves ; boil thefe in as much 
Wine Vinegar and White Wine as will fill the Veffel you 
| put your Tongues into ; put in fome Salt and flic’d Lemons; 
_ when they are cold clofe them up for Ufe, ferve them with 
_ fome of the Liquor, Spices, Herbs, and Sallad Oil, and Slices 
| of Lemon. we 


To roaft a Neat’s Foot. 

_F TER you have boil’d and blanch’d it, let it ftand 
| AL by till it is cold, then lard it, faften it on a {mall Spit, 
and baite it with Butter, Vinegar, and Nutmeg ; for the 
_ Saufe, toaft fome Bread, foak it in Claret and Vinegar, ftrain 
it through a Strainer, put the Liquor into a Pipkin, and pat 
In a few flit Cloves, Ginger, and beaten Cinnamon; fet it 
_on the Fire, ftir this with a Sprig of Rofemary till it is pretty 
| well thicken’d: Difh your Foot, pour the fame on it, and 
| 


ferve it up. 
Yo fry Neats Feet. | 
3D OIL your Neats Feet, blanch them, and fplit them ; 
then fry them in clarify’d Butter, or take out the Bones, 
| and fry them in Butter with a little Salt, and fome {trong 
Broth ; when you have fry’d them a little, put in fome Mint, 
Thyme, and Parfley, fhred {mall, and fome beaten Pepper ; 
beat the Yolks of Eggs, Mutton Gravy, Vinegar, the Juice 
of Lemons, or Orange, and Nutmeg, pour the Sauce upon 
Ht,andferveitup. : 7 

bi To bake Ox Cheeks. 

: ONE them, pick out the Balls of the Eyes, cleanfe the 
‘(A3 Mouth, foak them, wath out the Blood, wipe them dry 
with a Cloth, feafon them with Salt, Pepper, and Nutmeg, 
put them into an Earthen Pan with three or four large 
Onions, Mace, and Cloves ; lay the Jaw-bones on the Top 
of the Meat, then put in half a Pint of Water, and half a 
Pint of Claret ; cover the Pan with coarfe Pafte, and bake 
it. Serve it on fry’d Greens, and run it over with beaten 
Butter ; but the common Way is, in its own Liquor, 
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Another Way. 


AY your Cheeks in Water all Night, then bone them,, 
and ftuff them with all Manner of Spice: Seafon them 
with Salt and Pepper, then put them into 2 Pan, one Cheek: 
clapp’d clofe together upon ‘the ‘other ; lay over them Bay-- 
leaves, and put in a Quart of Red Wine, fo cover the Pan,, 
and bake them; when you take it out of the Oven, pour offf 
the Liquor, and take the Fat off, and mix it with fome meltedi 
Butter, and pour it over the Cheeks. Serve them cold with 
Mattard and Sugar, they will eat like Venifon. © 9 a 
To boil an Ox-Cheek to be eaten cold 
ONE your Ox-Cheek well, then lay it to feep im 
White Wine for twelve Honis'; then feafon it “with 
Salt, Pepper, Nutmegs, Cloves, and Mace, roll it up, tle itt 
tight with Tape, boil it in Water, Salt, and Vinegar, till it ts 
very tender ; prefs it hard, and when it is cold, cut it mtco 
Slices, and ferve it wp with Oil and Vinegar. a a 
Another Way. 
%) ONE your Cheeks, lay them in foak for four or fives 
“Hours, then wafh and pick them very clean, pare off 
the Roof of the Mouth, and pick out the Balls of the Kyess, 
“uff them with Beef-fewet, hard Eggs, Salt, Pepper, Fatt, 
“and fweet Herbs, mingle all together, and ftulk them on thes 
“Infide, fkewer both the Sides of the Head together, and boii 
“them amorg other Beef; when they are tender, ferve then 
‘on Brewis with interlarded Bacon, and Bolgnia Sauiages, onl 
Pork Links laid on the Cheeks; cut the Bacon into thir 
“Slices, and ferve them with Saucers of Muftard or green 
Sauce. : = 
: To marinate Ox-Cheeks. 
wy ONE your Ox-Cheeks, then either roaft them, 00 
‘Fy ftew them with Red Wine and Wine V inegar, feafon’< 
with Salt, Pepper, and flic’d Nutmeg ; ftew them till ther) 
are tender, then take them up, and put to the Liquor you 
itew’d. them in a Quart of White Wine, and a Quart 00 
Wine Vinegar, Sage, Parfley, {weet Marjoram, Thyme, | 
Bunch of Rofemary, and Bay-leaves, tie them up tight tco 
wether ; add Salt, whole Pepper, Nutmegs, and Ginger 
flied, Cloves, and large Mace ; boil all thefe together ; puu 
the Cheeks into a Velfel, and pour the Liquor upon ne 
i ne: ae cP oS a 
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| lay on them fome Slices of Lemon, cover them very clofe; 
and keep them for Ufe. 


Fo marinate Palates, Nofes, and Lips. 


A. FTER having boil’d them tender, blanch them, thew 
4 \ fry them in clarify’d Butter, or {weet Oil: Make for 
them a Pickle with Wine Vinegar, and White Wine, Sait, 
whole Pepper, Nutmeg, and Ginger flic’d, large Mace, and 
Cloves; add a Faggot of fweet Herbs, as Sage, Parfley, 
Savoury, fweet Marjoram, Thyme, Rofemary, and Bay- 
leaves ; boil them all together, Spices and Herbs, put the 
'-Palates, Lips, and Nofes in a Veflel, pour this Marinade te 
them ; add Slices of Lemon, and cover them clofe for Ufe, 
When you ferve them, do it in a Dith with Sallad Oil. 


. To roaft Ox-Palates. : 
LY AVING boil’d your Palates tender, blanch them, 
q ; cut them into Slices about two Inches long, lard half 
of them with fmall Lardoons ; then having drawn, {ealded, 
| ard trufs’d Pigeons, and Chicken-peepers, lard half of them i 
fpit them on a Bird-fpit, putting a Slice of interlarded Bacon, 
and a Sage-leaf betwixt every Bird ; take alfo Cocks-combs 
and Stones, and Lamb-ftones parboil’d and blanch’d, large 
‘Oydters .parboil’d, and larded with {mall Lardoons of Ba- 
con, Sage, and interlarded Bacon, {pit them with your Ox. 
Palates on a {mall Spit, with a Bit of Bacon and a Sage: 
leaf between them; then beat up the Yolks of Eggs with 
Salt, Nutmeg, Thyme, and Rofemary thred very {mall, and 
grated Manchet; and when they are hot at the Fire, bafte 
them often : In the mean ‘Time, prepare Artichoak Bottoms, 
boil’d, quarter’d, and fry’d, dipp’d in Butter and kept warm, 
and alfo Marrow dipp’d in Butter and fryd: Then rub the 
Dith with a.Clove of Gazslick, pile up the Fowls in the Mid- 
die of the Dith upon one another, the roafted Materials round 
about; then lay the Palates by themfelves, the Lamb-ftones 
by themfelves, the Cocks-combs and Stones by themfelves, 
the fry’d Marrow and Artichoaks by themfelves, and the 
Sweetbreads by themfelves; then having prepar’d a Sauce of 
laret, Gravy, Oyfter-liquor, with a Couple of diffolv’d An- — 
hovies, {weet Butter, Salt, and’ an Onion flit or quarter’d, 
iving ita Walm ortwo over the Fire, put.in tinree or four 
slices of Oranges, pour it on, and garnifh it with Oranges 
nd Lemons flied. | 
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Yo flew Ox-Palates, Lips, and Nofes. 


OIL them, blanch them, cut them into Bits about thi 
Bignefs of a Shilling ; put them into an Earthen Pipkin 
with itrong Broth and White Wine; add raw Calves Udderss 
Veal Sweetbreads, Saufages, and Sparrews or Larks, 
other {mall Birds, Anchovies, or Potatoes boil’d; feafon 
with Salt, two or three whole Cloves, large Mace, {mail 
pickled Cucumbers ; add alfo Marrow, Butter, Grapes, Barr 

berries or Goofeberries, and the Yolks of hard Eges. Let alll 

thefe itew together till tender, then ferve them upon Toaftt 
of French Bread, and Slices of Lemon; you may thicker thi 
Broth with Yolks of Eggs ftrain’d with Verjuice. 


To pickle Ox.Palates. 


A KE your Palates and wafh them well with Salt ana 
Water, and put them in a Pipkin with Water ano 
fome Salt, and when they are ready to boil, fkim them vern 
well, and put into them whole Pepper, Cloves, and Macee 
as much as will give them a quick Tafte: When they arr 
boil’d tender, which will require four or five Hours, peee 
them, and cut them into {mall Pieces, and let them cool! 
then make the Pickle of White Wine Vinegar, and as mucz! 
White Wine ; boil the Pickle, and put in the Spice that waa 
boil’d in the Palates, with a little more frefh : Put in fix oo 
feven Bay-leaves, and let both Pickle and Palates be colk 
before you put them together ; then keep them for Ufe. 


To roaft or bake a Bullock’s Heart. 


AR D it with large Slices of Bacon, and make a Stuif 
_4 fing of Winter-favoury, ftript Thyme, Parfley, fomm 
Sewet, a Couple of Anchovies, Salt, Pepper, Nutmeg, ann 
grated Bread, work all up with the Yolks of a Couple co 
iggs, and put it into the Cavities of the Heart, fkewer i 
up clofe to keep in the Stuffing, and place it in a deep Difth 
on a Couple of Skewers laid in the Difh to keep it frorn 
burning ; when baked enough, ferve it up with Gravyy 
Sauce, eS toe . 
Mutton grilled with Capers. 
OIL a large Breaft of Mutton tender, and after yoo 
have carbonaded it all over, feafon it with Pepper am 
Salt; then wafh it over with Yolks of Eggs, Crumbs «¢ 
Bread, a little Thyme chopp’d, and Parfley, then broil | 
. ro gently) 
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| gently. For Sauce take Butter, Gravy, Capers, Shalots, and 
| Mangoes, or Mufhrooms cut {mall. 


To reafi a Leg of Mutton with Cockles. 
‘TUFF it all over with Cockles, and roaft it. Garnith 
with Horfe-radith. 


F A Leg of Mutton 2 /a Hautgout. - 
| ET it hang a Fortnight in an airy Place, then have 
| L ready fome Cloves of Garlick, and ftuff it all over, 
_ rub it with Pepper and Salt, roatt it ; have fome good Gravy 
- and Red Wine in the Dish, and fend it to Table. 


A Leg of Mutton a la Royale. ; 
AVING taken off the Fat, and the Flefh, fkin that | 
dL & which is about theShank-bone, lard the Leg with large » 
_ Lardoons well feafon’d ; lard likewife, at the fame Time, a 
round Piece of a Buttock of Beef, or of a Leg of Veal ; then 
 feafon all this very well, drudge it with Flour, and put it 
_ into boiling Hog’s Lard to give ita Colour: Then put it 
| into a Pot, with all Sorts of favoury Herbs, an Onion or 
_ two ftuck with Cloves, and put in fome Broth or Water ; 
| cover the Pot very clofe, and let it boil two Hours 3; mean 
_ while get ready a Ragoo of Mufhrooms, Truffles, Afparagus 
Tops, Artichoak Bottoms, and Veal Sweetbreads, to which 
| put a good Cullis. Take up your Leg of Mutton, lay it in 
a Dith, and cut your Piece of Beef, or Veal, into Slices, to 
make a Rim round your Mutton ; pour the Ragoo hot upon 
it, and fo ferve away. 


oe Shoulder of Mutton ia Epigram. 
a8 A KE a Shoulder of Mutton and roaft it, take off the 
! Skin as neatly as you can, about the Thicknefs of a 
Crown, leaving the Shank-bone to it; then take the Meat 
and cut it in {mall thin Slices, the Bignefs of a Shilling ; 
then put it into a Cullis that is well feaion’d, and take care 
not to let it boil; then take the Skin of your Shoulder of ~ 
Mutton, and put fome Crumbs of Bread, with fweet Herbs . 
over it, and put it on the Gridiron, and when it has taken’ 
Colour, fee that your Hath be well feafon’d, dith it up, put- 
ting on the broil’d Skin. By sl 
_ This fome call a Shoulder of Mutton in Gallimaufry. 


Mut- 
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7 Mutton Collops. 


Y OU -muf take fome Mutton that is well mortify’d], 
that is, ftale, but fweet, take out the Skin and Sinewss, 
and cut them fmall and thin, about the Bignefs of a Crowm 
Piece, fuch a Quantity as you think will be enough for yous 
Difh ; take a Stew-pan with fome Butter, and lay your Coll. 
lops in, one after another ; take care they are very thin, aniéd 
put a little Salt, Pepper, Spices, Parfley, and ereen Onionss, 
chopp’d very fine, over them, with fome Truffles, or Muth-- 
‘rooms, and put your Stew-pan over a Fire that is very quick 
and ftir them with a Spoon, and when you think they aree 
done, drefs them in the Difh you are to ferve themin - 
Then put inthe Pan a little Cullis and Gravy; with a. Ro 
‘cambole, and when it is boil’d up, and a little thick, punt 
in the Juice of a Lemon, and put it over your Collops, and 
ferve them up hot. . 


A Harrico of Mutton. 


wAAKE a Neck, or Loin of Mutton, cut it into fix 
_ Pieces, feafon it with Pepper and Salt ; then pafs them 
off on both Sides in a Frying-pam or Stew-pan ; put to them 
fome good Broth, a Faggot of Herbs, fonie diced Carrotss 
er Turnips, fry’d off, and two Dozen of Chefnuts blanch’d], 
and three or four {mall Lettuces ; ftew all this well togetherr. 
You may put in halfa Dozen {mall, round, whole Onionss, 
and when very tender, fkim off the Fat well, and ferve away, 
Garnifh with fore’d Lettuce, and Turnips, and Carrotes 
flie’d. ; 


Hind Saddle of Mutton. 


FTER having cut off the two Hind Quarters ef ca 

_ & Sheep, cut off the two Knuckles, that it may fet evern 
on a Difh; then take off the Skin as neatly and as far aus 
‘you can towards the Rump, without taking it quite off, on! 
breaking it: Then take fome lean Ham, Truffles, greert 
Onions, Parfley, Thyme, fweet Herbs, Pepper, Salt, anced 
Spices, well chopp’d together, and ftrew it over your Mutt 
ton, where the Skin is taken off; then put the Skin oven 
neatly, and wrap it over with Paper well butter’d, and tie itt 
and put it to roaft, and being roafted, take off the Paperr 
and ftrew over Crumbs of Bread, and when it is wel! 
coloured, take it off the Spit, difh it up, and put under it au 
} 7 Eflences 
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Effence of Ham, or a Shalot Sauce, and ferve it up hot for 
the firft Courfe. 


Hind Saddle of Mutton dome a la St. Menehout. 


P NUT your Mutton as above mention’d, and lard it with 
C large Lardoons of Bacon, feafon’d with Pepper, ‘Salt, 
fweet Herbs, fmall Onions, and Parfley, then garnifhing an 
oval, or large Gravy-pan, that will hold it, put at the Bot- 
tom fome Bards ef Bacon, and Slices of Beef, put in alfo 
fome fmall Onions, Parfley, and fweet Herbs, and then put 
am your Mutton, feafon’d with Pepper, Salt, and Spice, a 
Bottle of Wine, and ftrong Broth, and put the fame over it 
as under, Bards of Bacon, Slices of Beef, with a little Gar- 
lick and Bay-leaves, and put it a flewing with Fire over and 
under; and when done, take it out, and put it in the Dihh, 
pare it neatly, and put fome Crumbs of Bread over it, 
mix’d with Parme/an Cheefe, and put it in an Oven to takea 
good Colour, then ferve it up hot, with Effence of Ham under 
it, for the firft Courfe. seh» 


Leg of Mutton, Ham Fafbion. 
MET aHind Quarter, very large, and cut it like a 
_¥ Jigget, that is, with a Piece of the Loin; then rub it 
all over with Bay-falt, and let it lie one Day; then put it 
into the following Pickle: T'ake a Gallon of Pump Water, 
-put into it two Pounds of Bay-falt, two of White Salt, fix 
Ounces of Salt-petre, and four of Petre-falt, one Pound of 
Brown Sugar, fix Bay-leaves, one Ounce of Salt Prunella : 
Mix all this in your Liquor, then put in your Mutton, and 
in feven Days it will be red through, then hang it up by 
the Handle, and fmoke-dry it with Deal-duft and Shavings, 
making a great Smother under it, and in five Days it will 
be ready : You may boil it with Greens, and it will cut as 
red as a Cherry ; fo ferve it as you would a Ham. 


Amphilias of Mutton. 


“’ ET two Necks, or two Loins, bone them, leaving 

the upper top Bones on about an Inch; then lard one 

with Bacon, the other with Parfley; fkewer them, and you 

may either ftove or roaft them; you may fry fome Cu- 

cumbers, and ftew them after, and lay under, or make a 

Sauce Robart with Onions, Muftard, Vinegar, Gravy, and lay 
under either ftew'd Sellery or Endive, which you choofe. 


ae To 
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To farce a Leg of Mutton or Lamb. 
7, ET all the Meat be taken out, leave the Skin whole : 


then take the Lean of it, and make it into F orce-meat 
thus: To two Pounds of your lean Meat, three Pounds of 
Beef-fewet ; take away all Skins from the Meat and Sewet : 
then fhred both very fine, and beat it with a Rolling-pin, till 
you know not the Meat from the Sewet, then mix with it’ 
four Spoonfuls of grated Bread, half an Ounce of Cloves and 
Mace beaten, as much Pepper, fome Salt, a few fweet Herbs 
fhred {mall, mix all thefe together with fix raw Eges, and | 
put it into the Skin again, and few it up. If you roaf it, 
ferve it with Anchovy-Sauce; if you boil it, lay Cauli- 
flowers or French Beans under it. Garnifh with Pickles, or 
fiew'd Oyttets, Forc’d-meat Balls, or Sautages fry’d in But- 
ter. 
Another Way, - 


OAST a Leg of Matton, and take all the Fleth offit, 
R leaving the Bones hanging together ; pick all the Fat 
from the Flefh, and hath it with Marrow, a few Cives, the 
Crumb of a Frezch Roll foak’d in Cream, and the Yolks of 
four Egos; feafon it as ufual, put the Bones into the Dith 
you intend to ferve it in; then lay one Half of the Meat all. 
round it in the Shape of a Leg of Mutton; leave a Hole at 
the Top, and pour into it a Ragoo of Sweetbreads and Arti- 
choak Bottoms; then cover it with the other Half of your 
Farce, placing it as you did the former ; ftrew over crumb’d 
Bread; fet it in the Oven to make it of a fine Brown; then. 
take it out, and take off the Fat that is round the Duh ;y 
») make a little Hole on the Top, and pour im fonie good 
a Gravy ; then clofe the Hole, and ferve it hot to Table. 


Another Way. 


UT a Slit on the Backfide of your Leg of Mutton, and 
ia take out all the Meat you can get, but don’t deface it 
on the Outfide ; thcn take the Meat and chop and fhred it. 
fine, with two or three Anchovies, fome beaten Mace and 
Nutmeg, a little Lemon-peel, one Onion, {weet Herbs, Salt, - 
Pepper, Oytters, and Marrow, pound all thefe in a Mortar 
very fine ; force your Leg with it, and few it up round the 
Edges to keep in your Force-meat; then put it in a Pan, 
wath it over with the Yolks of Eggs, and drudge it with 
Flour ; lay Bits of Butter over it, and bake or roaft ; 
then 
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then have ready ftew’d Oyfters in White Wine, with a Blade 
of Mace ; keep the largeft out to lay with Anchovy-Sauce, 
a few Mufhrooms, and a good ftrong Gravy, and pour all 
over your Mutton. 


To roaft a Leg of Mutton. 


WARE off all the Skin as thin as you can, then lard it 

with fat Bacon, and put it down to the Fire, when it iS 
half roafted, cut off three or four thin Slices, and mince i¢ 
with fome {weet Herbs ; then put it into a Sauce-pan, with a 
Ladleful of Broth, half a Pint of Red Wine, a little beaten 
Ginger, a Piece of Butter, two Spoonfuls of Verjuice or 
Vinegar, fome Pepper, a few Capers, and the Yolks of twa 
hard Eggs chopp’d {mall ; let ’em all ftew a-while, and when 
your Leg of Mutton is enough, difh it up, and pour this | 
Sauce over it. 


To boil a Leg of Mutton. 


OU mutt lard your Mutton with Lemon-peel and Beet- 
reot, and boil it as ufual : For Sauce, take ftrong Broth 
and White Wine, Gravy, Oyfters, Anchovies, an Onion, a 
Faggot of Herbs, Pepper, Salt, and Mace, and a Piece of — 
Butter roll’d up in Flour. 


Another Way, c 


AKE a Leg of Mutton, hang it for three or four 

- Days with the Shank downwards, then take a coarfe 

‘Cloth and rub it very well with it, then few it up in a Cloth 

very tight, and bury it in Salt fora Fortnight or three Weeks, 

then take off the Cloth and boil it, with what Roots you 

think proper, and when it is cut a large Quantity of Gravy 
will iffue forth. 


To drefs a Leg of Mutton with Cucumbers, 
IRS T marinate your Cucumbers, then tofs : them up, 
and make a Ragoo of them, take fome Bacon, and 
brown a little Flour ; put to it fome good Gravy, a Drop of 
Vinegar, and a Bundle of favoury Herbs, and feafon all well. 
Roaft the Leg of Mutton, and ferve it up with this Ragoo. 
_ In the like Manner you may make a Ragoo of Succory, 
but take care the Succory turn not black in the Drefing. 


os a ; i Mutton 
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Mutton Cutlets #4e French Way. 

Ci EASON your Cutlets with Pepper, Salt, Nutmeg, anad 
{weet Herbs ; then dip two Ses Collops in the Batter 

of Eggs, and clap on each Side of each Cutlet, and then id 
Rafher of Bacon on each Side again: Broil them, or baked 
them in a flow Oven; when they are done, take off the Baa| 
con, and fend your Collops and Cutlets in a Ragoo, and garr 
nifh them with flic’d Orange and Lemon. 3 : 


Cutlets a2 la Maintenon-, 


UT your Cutlets handfomely, beat them thin witli 
your Cleaver, and feafon them. well with a little Peppeel 

and Salt; then cover them all over, except within two Inchees 
of the Rib-bone, as thick as a Crown Piece, with fomng 
Fore’d-meat, and {mooth it over with a Knife. This donee] 
take as many Falf Sheets of white Paper as you have Cutt) 
lets, and butter them, on one Side, with melted Butter: Digg 
your Cutlets likewife in melted Butter, and throw a littl 
grated Bread on the Top of your Fore’d-meat all round |} 
‘Lay each Cutlet on a Half Sheet of Paper crois the Middliq 
of it, leaving the Bone about an Inch.out; then clofe thag 
two Ends of your Paper on the Sides, as you do a 'Turnoverr} 
‘Tart ; cut off the Paper that is too much, broil your Muttony 
Cutlets half an Hour, your Veal three Quarters of an Hourr} 
Then take off the Paper, and Jay them round in the Diihh 
_ with the Bones outmoit: Let your Sauce be Butter, Gravyy] 
and Lemon. | | | 


Mutton, or Veal Cutlets, another Way. | 

‘ ARINATE your Cutlets for three Hours in Verr] 
: juice, Juice of Lemon, Salt, Pepper, Cloves, Bayy4 
leaves and Cives. Then make a thin Batter with Water 
Flour, a raw Egg, and as much Butter as a Walnut mix’ 
together, and well beaten; dip your Cutlets in this Batter 
and fry them in Hog’s Lard, Garnifh with fry’d Parileyy| 
and ferve them for the firft Courfe. «4 


Another Way. 


VT, LAT your Cutlets with a Cleaver, lard them ang 
drudge them with Crumbs of Bread, Salt, Pepper, anaq 
fhred Parfley ; then tofs them up in melted Bacon, or clarrj 
fy’d Butter, and, when they are done of a pure brown Con 
lour, lay them in a Dith, pour on them a Ragoo of Sweett 
| 8 _ breadds 
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breads and Mufhrooms. Garnifh with fry’d, Parfley, and- 
ferve them. . 

Anather Way. 

IP your Cutlets in melted Bacon, feafon them well 
D with fhred Herbs, Salt, and Pepper, ftrew Crumbs of 
Bread over them, and broil them onaGridiron. Serve them 
up with Gravy. 7 
| | Another Way. 

OIL your Cutlets in Water, then dip them in a thin 
Batter, made of Flour and Eggs, then fry them in Lard 5 
and derve them up with Salt, Pepper, and Vinegar, or Ver- 
juice. 
Or you may make a Hotch-potch of them with Turnips, 
é¥c. well feafon’d and boil’d in ftrong Broth: We generally, 
when we drefs them in this Manner, put Chefnuts among 
them. 


To bafb a Shoulder of Mutton. 
Y O UR Shoulder being half roafted, cut it in very thin 
Slices, then take a Glafs of Claret, a Blade of Mace, 
two Anchovies, a few Capers, a Shalot, Salt, a Sprig of 
Thyme, Savoury, and Lemon-peel ; let it ftand cover’d for 
half an Hour in an Oven ; and when enough, fhake over it 
fome Capers, and ferve it up. 


To bafe Mutton. 


AKE a roafted Leg of Mutton, take off all the Skin, 
and cut the Meat from the Bone in thin Shes, and 
firew upon it fome Parfley and Cives, with fome ‘Truffles 
and Mufhrooms cut pretty fmall; then put it all together 
- into a Sauce-pan, with fome Pepper and Salt, and a Slice or 
two of Lemon, with the Rind take off. _ Put fome good 
Gravy, and give it two or three’Turns over the Stove; / 
thicken it with a Cullis, and -ferve it. 


Another Way to hajh Mutton. 


o UT your Mutton in little Bits, as thin as you can, 
-ftrew a little Flour over it, have ready fome Gravy, 
(enough for Sauce) wherein fweet Herbs, Onion, Pepper, 
and Salt, have been boil’d; ftrain it, put in your Meat, 

_ with a little Piece of Butter roll’d in Flour, and a little Salt, 

_ @Shalot cut fine, a few Capers, Samphire, and Gerkins, 

; chopp’d 
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chapp’d fine, and a Blade of Mace: Tofs all together for a | 
Minute or two, have ready fome Bread toafted thin, and cut. | 
into Sippets, lay it round the Difh, and pour in your Hafh. 
Garnith your Difh with Pickles and Horfe-radith. 

Nate, Some love a Glafs of Red Wine, or Walnut Pickle: 


You may put juft what you will into a Hath. 


A Hath of cold Mutton. 


ee T’ Gravy, Oyfter-liquor, Anchovies, and Nutmeg; 
¥ according to the Quantity of Meat, and boil ‘it up, 
then itrew in your Meat, and give it a Heat or two; put in 
half a Pound of fweet Butter, and half a Pint of White 
Wine, and fend it to the T:ble. Garnith the Dith with 
Rafpings of French Bread and Lemon. oy 


Carbonaded Mutton. 


ET a Joint of Mutton, cut it into Steaks, and fry 
them in melted Lard, then flew them in Broth, with 
Salt, Pepper, and Cloves, a Bunch of Herbs, and Muth- 
~ rooms; then flour it a little to thicken it. Garnith the Dith 
with Mufhrooms and fry’d Bread, and ferve it with Capers, 
and a little Lemon-juice. | 


Yo roll a Breawt of Mutton. 


> ONE the Mutton, and make a favoury Fore’d-meat, 

wath it over with the Batter of Eggs; then {pread the 
Fore’d-meat on it, and roll it into a Collar, and bind it 
with Packthread; roaft it till enough, and put under it a Re- 
galia of Cucumbers. | i 


To faufe a Breaft of Mutton. 

F ‘AK E a Breaft of Mutton, bone it, foak it well from 
| the Blood, wipe it dry, and feafon it on the Infide 
with Salt, Nutmeg, and beaten Ginger, {weet Herbs fhred 
imall, and Lemon-peel minc’d; lay broad Slices of {weet 
Lard over the Seafoning ; then roll it into a Collar, tie it up 
ina Cloth, and put it into boiling Liquor, fkim it well ; 
then put in Salt, Nutmeg, and Ginger flic’d, Fennel and 
Parfley-roots: When it is almoft boil’d, put in a Pint. of. 
White Wine; when it is enough, take it off, and put in 
Slices of Lemon, a whole Lemon-peel, and half a Score 
Bay-leaves, and Jet it boil clofe cover’d; or you may bake it 
in a Pot with White Wine and Water. © 
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To roaft a Chine of Mutton. 
A KE a Chine of Mutton, and having raifed up the 


Skin from the Chine-bone downwards, leave it hang- 
ing to the lower Part; then take fome Slices of a lean Gam- 
mon of Bacon, feafon with white Pepper, Cives, and Part- 
ley ; fpread them over the Chine, lay Barbs of Bacon upon 
them, then turn the Skin over them; tie up your Chine 
with Tape or Packthread, put Paper over it, and roaft it; 
when it is near enough, drudge it with Crumb-bread, put a 
Ragoo under it, and ferve it up to Table, garnifh’d with 
Mutton Cutlets. 

’ The fame may be done with a Quarter of Mutton, or 
Lamb. | 


To drefs a Neck of Mutton. 


ARD the Neck with Lemon peel, boil it in Salt and 
4 Water, and a Bunch of {weet Herbs: In the mean 
Time, ftew half a Pint of Oyfters in half a Pint of White 
Wine, as much ftrong Broth, and a little of their own Li- 
quor, put in two or three Anchovies, two or three whole 
Onions, fome grated Nutmeg, and a little Thyme. Then 
take a little of the Broth, and beat in it the Yolks of three 
or four Eggs to thicken it; then difh it upon Sippets, laying 
he Oyfters upon your Meat. Garnifh with Lemon or Bar- 
berries. 


_ After the fame Manner you may drefs a Chine, Leg, We. 


Another Way. 


“Fy OIL it in Water and Salt, and fkim it well ; make 
Sauce for it with Samphire, and a little of the Liquor, 
Vinegar, Mace, Pepper, an Onion, the Yolks of hard Eggs 
mine’d, fome {weet Herbs, and a little Salt ; let thefe boil 
together half an Hour or more, then beat it up with Butter, 
and Juice. of a Lemon; difh your Meat on Sippets, and pour 
the Sauce on it; garnifh with the hard Whites of Eggs and 
Parfley minc’d together with flic’d Lemon. 
You may drefs a Leg or Breaft of Mutton the fame Way. 
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Anether Way, 


D RAW your Neck of Mutton with Parflev, and roaft 
it: When it’s almoft roafted, drudge it with Salt, white 
Pepper, and grated Bread. Serve it up to Table with Gravy, 
and the Juice of Orange. | 

We alfo boil a Neck of Mutton, then dip it in a thin Bat- 
ter, fry it with melted Bacon, and ferve it with Verjuice and 
white Pepper. 


Jo flew a Neck of Matton. 


UT your Neck of Mutton into Steaks ; feafon them 

with Salt, Pepper, and Nutmeg ; put them into a Stew- 
pan with as much Water as will cover them, let them flew, 
fkimming them as there is Occafion. In the mean Time, 
parboil fome Cabbage, Carrots, and Turnips, drain them 
well, and when your Steaks are half ftew’d, put in your 
Roots and Cabbage ; then put in a Handful of Capers, then 
fhred {weet Herbs, Spinach, and Parfley, a Handful of each, 


and put them into the Stew, alfo a Couple of Anchovies 


chopp’d ; brown a little Butter, and fhake into it a little 
Flour, aad a Ladleful of the Broth : Boil it up, and pour it 


ever the Meat, and let all ftew together a little while ; when 


it is enough, lay Sippets in the Dith, put in your Stew, 
iqueeze in an Orange or Lemon or two, and ferve it up to 
aa 
Table. 

Another Way. 


U T a Neck of Mutton into Steaks, and put them into 


a Stew-pan with fome Butter; then take a Bunch of 


fweet Herbs, fome Pepper, and a little Salt, and puttothem; 


cover your Stew-pan, and let them ftew till they are enough, 
turning them fometimes, then put in a little Red Wine, two 
Anchovies, and a Spoonful of Vinegar. Dith your Steaks 
upon Sippets, and pour over them the Liquor they were 
ftew’d in. : : 


A Neck, or a Loin of Mutton, iz Cutlets. 


IRS T cut all the Steaks out, and hack them; feafor 


| with Salt, Pepper, Nutmeg, Parfley, Thyme, and Mar- 
joram, chopp’d fmall, and ftrew over them fome grated 
Bread ; wafh them over with drawn Butter, and lay them 
on white Paper butter’d, and made up like a Dripping-pan, 
that it may not boil over; then put them over a Charcoal, 
or Wood Fire ; and for Sauce take Gravy, White Wine, 


two 
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ewo Anchovies, with a little Lemon-peel or Orange, minc’d | 
fmall, cut it into Water, boil all up together, and fiir in 
fome Butter; dith your Cutlets, and pour over them your 
Sauce. 


Jo fry Mutton Cutlets. 


U T a Neck of Mutton Bone by Bone, and beat it flat 
4 with your Cleaver; have ready Seafoning, with 
erated Bread, a little Thyme rubb’d to Powder, fhred Parf- 


ley, with grated Nutmeg, and fome Lemon-peel minc’d 5 


then beat up two Eggs with Salt, flour your Cutlets on both 


Sides, ard dip them in the Eggs, fprinkle them with Seafon- 


ing on both Sides; put fome Butter in a Frying-pan, and when 


jt is hot lay in your Cutlets, and fry them brown on both 


Sides ; for Sauce take Gravy, or ftrong Broth, an Onion, 


- fome Spice, a Bit of Bacon, and a Bay-leaf, and boil them 


well together ; then beat it up with Anchovy, or fome Oy- 
fiers, and a Quarter of a Pint of Red Wine, and pour over 
your Cutlets, Garnifh with pickled Walnuts cut in Quar- 
ters, Barberries, Samphire, pickled Cucumbers, and flic’d 
Lemon. : 


To drefs a Les of Mutton a /a Dauphine, 7 
LEA off all the Skin and Flefh of the Shank-bone, 
and alfo all the Fat, and ferape it clean ; then parboil 
it, and lard it with {mall Lardoons of Bacon: Spit it, put 
Paper over it, and roaft it with a foft Fire ; fee that it be 
well colour’d. When it is roafted enough, difh it, and ferve 
it up with fome Ragoo of Legumes, as Cucumbers, young 


Onions, or Succory ; or with a good Cullis under it, or ap 


Effence of Ham. 


To drifi a Leg of Mutton 4 la Daud, 


AR D it with Bacon, and half roaft it, draw it off the 
Spit, and put it in as fmall a Pot as will boil it, put to 


it a Quart of White Wine, ftrong Broth, a Pint of Vinegar, 
whole Spice, Bay-leaves, fweet Marjoram, Winter-favoury, 
and green Onions ; when it is ready lay it in the Dith ; 


make Sauce with fome of the Liquor, Muthrooms, flic’d Le- 
mon, two or three Anchovies ; thicken it with brown Butter, 
and garnifh with flic’d Lemon. 


fo 
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To refs a Loin of Mutton. 


TVAVING cover’d the Bottom of a Stew-pan with 
Bards of Bacon, lay on them Slices of Veal, and on 
the Veal, Slices of Onions; then lay your Loin of Mutton 


upon them, and cover it with Slices of Onion, Veal, and 


Bacon, as underit. Seafon all with Salt, Spice, and fweet 
Herbs. ‘Then fet the Stew-pan cover’d either between two 
Fires, or in an Oven ; when they come out, bread them, 
and broil them on a Gridiron. Inthe mean Time, prepare 
this Sauce call’d a Ramolade: Take Cives and Pariley, 
thred them fmall, Capers and Anchovies, and ftew them 
in good Gravy, with a Clove of Garlick, and other Seafon- 
Ings ; put in a little Oil. When all is done, lay your Loin 
in a Difh, pour Sauce upon it, and ferve it up hot. 


Another W, ay, 


ARBOIL a Loin of Mutton, then lard it with large 
Pp Lardoons, feafon with Salt and Pepper, a little Nut- 
meg, fome Parfley, a few Cives, and Spices of all Sorts ; put 
fome Slices of Bacon and Veal in a Stew-pan, feafon with 
Salt and Pepper, favoury Herbs, Slices of Onions, Carrots, 


Parfnips, and fome Lemon ; feafon it over and under, cover _ 


it with Slices of Bacon and Veal, fo flew it with Fire over 
and under it. When it is enough, drain it very well, lay ic 
in your Dith, pour over it a Ragoo of a Breaft of Mutton, 
Cucumbers, and Lettuce, and ferve it for fir#t Courle;= 


To fiew a Loin of Mutton. 


ee UT your Loin into Steaks, and put it into as much 


Water as will cover it ; when it is fkimm’d, put to it 
three or four Onions flic’d, with fome Turnips, whole Cloves, 
and flic’d Ginger ; when it is half ftew’d, put in flic’d Ba- 
con, and fome fweet Herbs minc’d fmall, a little Vinegar 
and Salt; when it is ready, put in Capers,. and difh your 
Meat upon Sippets ; pour-over the Liquor and Ingredients ; 
garnifh with Barberries and flic’d Lemon, 


To roaft a Leg of Mutton ewith Oytters. fae 


ci A KE a little grated Bread, fome Beef-fewet, Yollks 
of hard Eges, three Anchovies, a Bit of an Onion, 
Salt, Pepper, Thyme, and Winter-favoury, twelve Oyfters, 
) Lome Nutmeg grated; Mix all thefe together, and ee 
it them 


NS 
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them very fine, and work them up with raw Eggs like Pafte, 
and ftuff your Mutton under the Skin in the thickeft Place, | 
or where you pleafe, and roaft it; when it is about half 
done, cut off fome of the Underfide of the flefhy End in 
little Bits ; put thefe into a Pipkir with a Pint of Oyfters, 
Liquor and all, a little Salt and Mace, and ftew them till 
half the Liquor be wafted. ‘Then put in a Piece of Butter, 
and when the Leg is thoroughly roafted, difh it, pour this 
Sauce ever it, ftrew Salt about the Sides of the Dith, and 
ferve it up. 
Another Way. 


‘ OUR Oyfters being firft parboil’d, put to them fome 
wy: Parfley, a little Thyme and Savoury fhred fmall, with 
the Yolks of three Eggs; mix all thefe together. Your 
Shoulder of Mutton being fpitted, lay it on a Drefler, and 
cut Holes in it, and put in your Oyfters with the Herbs, and 
other Ingredients after them, or place them behind the Flap 
of the Shoulder ; twenty Oyiters are enough ; then take a 
Pint of Oyfters for Sauce, and put them ina deep Difh, with 
fome Claret, two or three Onions fhred grofs, with two or 
three Anchovies ; put all thefe under in the Dripping-pan 
to fave your Gravy, and when your Meat is ready, put your 
Sauce over the Fire; put to it the Yolk of one Egg beaten, 

rated Nutmeg, and drawn Butter; dith up your Shoulder 
of Mutton, and pour your Oyfter-Sauce. all over it; garnith 
with Lemon, and ferve it up hot. 


Another Way. 


2 UT five or fix Holes to receive the Oyfters after they 
have been rolled in Eggs, with Crumbs of Bread and 
Nutmeg, and ftuf three handfome Oyfters in every Hole. 
If you roaft it, cover it with a Caul, but if you boil it, tie 
itin a Cloth, and, while it is drefling, prepare Oyfter-Sauce 
to ferve up with it hot. 


To dre/s a Shoulder of Mutton in Blood. 


S AVE the Blood of a Sheep, take all the Strings and 
. Knots out of a Shoulder of Mutton, lay it in the Blood 
five or fix Hours to foak; then ftuff it with fweet Herbs, 
then put it into a Caul, fprinkle it with Blood, and roaft it. 
Serve it up with Venifon or Anchovy-Sauce, ‘ 


ga 
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Yo drefs Mutton the Turkith Way. 


@ * UT your Meat into thin Slices; then wath it in Vine- 
A gar, and put it into a Pot or Sauce-pan that has a clofe 
Cover to it, then put in fome Rice, whole Pepper, and two 
or three Onions; let all thefe few together, fkimming it 
fr equently; when it is enough, take out the Onions, and difh 
i¢ with Sippets, and ferve it up. , 
» Shoulder of Mutton, with a Ragoo of 'Turnips. 
AK E a Shoulder of Mutton, get the Blade-bone taken 
out as neat as pofible, and put in the Place a Ragoo 
of Sweetbreads, with Mufhrooms, Truffles, Cocks-combs, 
well feafon’d ; when done, let it be cold before you put it in, 
and take care to few it tight, that1t may keep its natural 
Form, and put it in a Stew-pan, with fome Bards of Bacon, 
Slices of Veal and Ham, Onions, Parfley, ‘Thyme, {weet 
Flerbs, Salt, Pepper, Spices, with a Ladleful of Broth, and 
put it a doing with Fire under and over ; then you muft have 
fome Turnips, cut in what Shape you think proper, and 
blanch them in boiling Water; then ftrain them of, and 
let them be well drain’d ; then put them in a good Cullis, . 
_and let °em be done enough ; then take your Shoulder of Mut- 
ton out of the Braife, and fee it be well drain’d from all the 
Fat, difh it up, and pour oyer it your Ragoo of Turnips, and 
{erve it in the firft Courfe. 


Shoulder of Mutton @ /a Rouchi. 


AKE a Fore-quarter of Mutton, take out the Bones 

as neatly as you can from the Neck and Breaft, and 
lard the Fillet, not parting them from the Shoulder, and put 
it on a Spit to roaft ; and when it is done, put under it fome 
ftew’d Endive, and ferve it up hot, with the larded Part up- 
permoft, for the firft Courfe. 


Leg of Mutton farded ala Braife, with a Ragoo of Chef- 
| nuts, = 
YAK E off the Skin, and lard your Leg of Mutton with 
Bacon and Ham through and through, but feafon 
your Ham and Bacon well, tie it, and put it in a Braife ; 
then take fome Chefnuts, roaft them, and take off both 
Skins very clean, and put them in fome good Cullis of Veal 
and Ham, and put them over a flow Fire ; and when you 
find they begin to be very foft, fee they be well relifh’d, and — 
: put. 
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put them over your Mutton, and ferve it hot for the firft 
Courle. 


Jo make a Gammon of Mutton. 


PEAKE a very large fat Leg of Mutton, cut off the 

-  Knuckle-bone, take off the Skin, then ftick it with. 
Cloves, Sage, and Bay-leaves ; then pound Pepper, Salt, 
Cinnamon, Nutmeg, Ginger, and Cloves; put them inte 
White Wine, with a Bunch of {weet Herbs, and lay your 
Mutton in this Marinade for twenty-four Hours, fetting it 
in a cool Place clofe cover’d: Then take out your Leg.of 
Mutton, and powder it with Sage fhred fmall, and pounded: - 
with Pepper, Salt, Ginger, Nutmeg, Cinnamon, and Cloves, 
then take off the Skin of a frefh Ham of Bacon, with fome- 
of the Fat, and cover your Leg of Mutton with the Skin of 
the Ham, fewing it up round the Edges; then hang it up- 
the Chimney for twenty-four Hours to be fmoak’d; then 
boil it in five Quarts of Water, put in a Bunch of {weet 
Herbs, and a Quart of the cleareft of the Wine in which it 
was marinated. When it is enough, take off the Swerd im- 
mediately, letting the Fat ftick to the Mutton, and ferve it 
up cold in Slices. . : ¥ 30% 


-. To dry Mutton to cut out in Shivers as Dutch Beef. 


pe AK E half.a Pound of coarfe Sugar, and rub it hard 

ail over a Leg of Mutton, and let it lie twenty-four 
Hours; then take an Ounce and half of Salt-petre, and mix 
it with a Pound of common Salt, and rub that all over the 
Mutton every other Day till it is all on, and let it le nine 
Days longer ; keep the Place free from Brine, then hang it 
up dry three Days; then fmoak it in a Chimney where - 
Wood is burnt, the Fire muft not be too hot; a Fortnight 
will dry it; boil it like Hams, and when it is cold, cut it out 
in Shivers like Dutch Beef. 


To dry a Leg of Mutton dike Pork. 
EAT it down flattifh with a Cleaver, to make it like 


& Wefipbaiia Ham; then take fome Salt-petre and beat it 


fine, and rébit all over your Mutton, and let it he alt 
Night ; then make a Pickle with Bay falt and Pump-water, 
ftrong enough to bear an Egg, and put your Mutton into it, 
and let it lie ten Days, then take it out, and hang it in a 
Chimney where Wood is burnt, till ’tis thoroughly dry, which 
will be about three Weeks. Boil-it very tender with Fowls, 

; @? 


212 The Lany’s CoMPANION.’ 


or eat it cold like Wefiphalia Ham. Do it in cool Weather, 
or it will net keep. | 


. Sheeps Rumps wiih Rice. 


i AVING got fome Sheeps Rumps, clean and blanch 
them, and put them a flewing in a good Braife; and 

when they are enough, take them ovt to cool; then take 

fome Rice well wath’d and pick’d, put it in a Pot with fome 
good fat Broth, with an Onion ftuck with Cloves, a little 
Pepper and Salt, and fee it be well feafon’d, and very thick, 

and when it is done, put it to cool; then take your Sheeps 

Rumps, and put them rownd the Rice as neatly as you can 3 
do them round in Eggs, and Crumbs.of Bread over them .. 
And when you have done them all, take a F rying-pan with 

fome Hog’s Lard, put it over a Stove, and when your Fat is, 
het, put your Sheeps Rumps init, and fee they be of a good 

Colour, and difh them with fry’d Parfley round. 


_ Lo drefs Rumps of Mutton 2 /2 Sauce Robart. 
as KE half a Dozen Sheeps Rumps cut large, boil 


them for three Hours in Water, and three or four 
Spoonfuls of Vinegar, feafon’d with a Handful of Salt, a 
Spoonful of Pepper and Cloves, three or four Onions, a Sprig. 


_ or two of Thyme, and a Bay-leaf, Put the Spice and Herbs 


in after the Pot has been fkimm’d : When the Rumps are 
boil’d tender take them out, and lay them in a Colander to 
‘drain, fcore them on the Sides with a Knife, dip them in 
drawn Butter, roll them in grated Bread, and broil them 
brown : In the mean ‘Time, make your Sauce Robart thus : 
Put a Piece of Butter, the Bignefs of an Egg, into your Sauce- 
pan, fet it over the Fire till it is almof brown, then put in 
a Handful of Onions mine’d very-fine ; let them flew gently 
till they are brown, then put in half a Spoonful of Flour ; 
let them ftew a little longer; then put in a Ladle of Gravy, 
a little Salt and Pepper, let them boil for a Quarter of an 
Hour, fkim off the Fat, and put in half a Spoonful of Muf- 
tard, the Juice of a Lemon, or a little Vinegar, ‘pour the 
Sauce into your Difh, lay the Rumps upon it. Garnith with 
fry’d Parfley, or Lemon, or both, and ferve it up for.a firft 
Courfe. | 


To 
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Ta drefs Rumps of Mutton a da St. Menebout. 


ARNISH the Bottom of a Stew-pan with Slices of 
Bacon, and then lay over them Slices of Veal, feafon*d 
with Salt, Pepper, all Sorts of Spice, and fweet Herbs, and 
on them Slices of Onions ; then lay in your Rumps, lay 
Slices of Onions upon them, Slices of Veal on the Onions, 
and Slices of fat Bacon on the Veal; cover the Stew-pan 


clofe, and either fet it in an Oven, or a /a Braise between 


hot. 


1 


tio Fires: When the Rumps are enough, take them out, 


-aud drudge them well with grated Bread, and broil them 


on a Gridiron. While they are doing, make for them a 
Sauce called Ramolade, thus: Tois up Anchovies, minc’d 
Capers, Cives, and Parfley, and a Clove of Garlick, in 
fome good Gravy, a little Oil, and with Salt, Pepper, and 
other common Seafonings ; pour this Ramolade in the 
Difh, lay the Rumps upon it, and ferve them up to Table 


Jo farce and fry Rumps of Mutton. 


NOVER the Bottom of a Stew-pan with Bards of Bae 
con, &%¢. asin the Receipt above diretted, and flew 
them 4 éa Braife, or bake them in an Oven. ‘Then wrap 


them up in Fore’d-meat made as follows: ‘Take a Pound of 


a Leg of Veal, half a Pound of fat Bacon, and half a Pound 
of Sewet, boil them for half an’ Hour, then throw them a 
little into cold Water, that-your fat Bacon may not run -to 
Oil in mincing. Then mince each of them feparately by 
themfelves very fine, then mince all together, and pound 
them well in a Marble Mortar, with the Crumb of a French 
Roll, foaked in Milk or Broth, and four raw Eggs; feafon’d 
with Salt and Pepper, according to your Difcretion, a little 
Nutmeg, a little Parfley and Onion minc’d very fine. Have- 
ing pounded all thefe together to a Pafte, wrap the Rumps 
up in this Fore’d-meat, dip them in beaten Eggs, drudge 
them with Flour, and fry them in Hog’s Lard, till they are 
of a fine brown Colour ; then dith them, and ferve them up. 


- Sheeps Rumps with Parmefan Cheefe. 


P: T your Sheeps Rumps in a good Braife, ‘as before, 


and when done, put them to cool; then take fome 


_ Crumbs of Bread very fine, and as much Parmefan Cheefe 


- mix’d together, then take your Rumps and dip them in 


Eggs, and put the Crumbs of Bread and Parme/fan Cheefe 


Over ; 
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over ; and if you find that once doing over is not enough, de 
them twice, and fry them in good Hog’s Lard, of a good 
‘Colour, and ferve them with fry’d Parfley. 
foo Mutton Kebob’d, | 
WAKE a Loin of Mutton, and joint it between every 
Bone, feafon it with Pepper and Salt moderately, 


grate a {mall Nutmeg all over, dip them in the Yolke of | 


three Eees, and have ready Crumbs of Bread and fweet 
Herbs, and dip them in, and clap them together in the fame 
Shape again, and put it on a {mall Spit, roaft them before a 
quick Fire, fet a Dith under, and baite it with a little Piece 
of Butter, and then keep baiting with what comes from it, 
and throw fome Crumbs of Bread all over them as itis a 
roafting ; when it is enough take it up, and lay it in the 
Dith, and have ready half a Pint of good Gravy, and what 
comes from it, take two Spoonfuls of Catchup,.and mix a 
‘Tea-fpoonful of Flour with it, and put to the Gravy, ftir it 
together, and give it a Boil, and pour over the Mutton. 
Note, You rouft obferve to take off the Fat of the Infide, 
and the Skin off the Top of the Meat, and fome of the Fat, 
_ ifthere be too much ; when you put in what comes from your 
Meat into the Gravy, obferve to pour out all the Fat. 


Carbonades of Mutton glazed, 


AKE a Leg of Matton, cut off as many Slices as you 
can, of an Inch thick, flatten them with a Cleaver, and 
lard them with fmall Bacon, as clofe as you can; then put 


them a doing, as if they were Scorch Collops of Veal; when. 


they are done and glaz’d, put under them a Ragoo of Cu- 
cumbers, Lettuce, or Endive, and ferve them up hot. 


A Neck of Mutton Jard.d with Parfley. 


AKE a Neck of Mutton, pare it neatly, take’ off the” 


Bones from the Fillet, lard it with Parfley, put it on 


a Spit and roaft it; being roafted, take and difh it up, and 


& 


ferve it with Shalot Sauce, or ftew’d Endive. 
A Neck of Mutton, calPd, The hafly Dif. 


ra" AK E a large Pewter or Silver Dith, made like a deep 
Soop-difh,- with an Edge about an Inch deep.on the 


Infide, on which the Lid fiixes, (with the Handle-at top) fo — 


faft that you may lift it up full, by the Handle, without fall- 


ton 
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ing ; this Difh is call’d a Necromancer, ‘Take a Neck of Mut. 
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ton, about fix Pounds, take off the Skin, cut it into Chops not 
too thick, flice a French Roll thin, peel and flice a very 
large Onion, pare and flice three or four Turnips, lay a Row 
of Mutton in the Dith, on that a Row of Meat, then a Row 
of Turnips, and then Onions, a little Salt, then the Meat, 
and fo on; putin a little Bundle of tweet Herbs, and two 
or thrée Blades of Mace; have a Tea-kettle of Water boil- 
ing, fill the Difh, and cover it clofe ; hang the Dith on the 
Back of two Chairs by the Rim, have ready three Sheets of 
brown Paper, tear each Sheet into five Pieces, and draw 
them through your Hand, light one Piece, and hold it under 
the Bottom of the Dith, moving the Paper about ; as faft as 
the Paper burns light another, till all is burnt, and your 
Meat will be enough ; fifteen Minutes juft does it; fend it 
4o Table hot in the Dih. 


To boil Sheeps Tongues avith Oyfters. 


OIL half a Dozen of Sheeps Tongues in Water and 
B Salt, till they are tender, peel off the Skin, cut them 
4nto thin Slices, put them into “a Stew-pan with a Quart of 
Oyfters, a litrle Red Wine, and fome whole Spice ; fet them 
attewing for fome Time; then put to them fome Butter, 
and the Yolks of three Eggs well beaten; fhake. them well. 
together, difh them on Sippets ; garnifh with raw Pariley, 
‘Barberries, and Oyfters, and ferve them up. 


To farce Trotters. 
. FTER you have fcalded your Trotters, boil them in 
good Broth, with a little Cives and Parfley ; cut off the 
Claws, take out the Leg-bones, flitting the Skin the whole | 
Length; fpread them open, make for them a Fore’d-imeat 
thus: Take a Pound of a Leg of Veal, half a Pound of fat 
Bacon, and half a Pound of Sewet, boil them for half an 
Hour; then put them into cold Water, that the fat Bacon 
may not run to Oil in mincing: Then mince them very 
fine, each by themfelves, mix them together, pound them in 
a Mortar, with the Crumb of a French Roll, foak’d in Milk or 
Broth, Salt, Pepper, and four raw Eggs, a little Nutmeg, 
Onion, and Pariley fhred. When you have pounded thefe to 
a Paite, lay this Fore’d-meat on your Trotters, roll them up, 
one by one, fprinkle them with melted Sewet, drudge them 
with Flour, and fet them in a Difh or Pan in an Oven to 
brown ; then drain the Fat from them, rub the Difh with a 
Dc.» ig (ics 3 Shalot, 
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Shalot, pour to them iome Ragoo or Cullis of Mufhroomas,, 
and ferve them up hot in Plates or little Dithes. 


Another Way. i 


47 HEN they are farc’d as above, dip them in beatena 
VY Eggs, and dmdge them with Flour, or Bread crumb’d} 
very fmall, then fry them in Hog’s Lard, and ferve them: 
with fry’d Parfley, in Plates or little Difhes.  _ 

We ferve them likewife with a White Sauce, toffing them: 
up in melted Bacon, with Salt, Pepper, and Nutmeg, toge-- 

ther with favoury Herbs, and whole Cives, which laf we: 
take out before we ferve them ; whiten your Sauce with the: 
Yolks of Eggs and Vinegar, or Verjuice. 


Sheeps Tongues /arded. 

"OUR Tongues being larded with fine Bacon, put: 
Y them on Skewers and roaft them; being done, difh) 
them up with Pepper and Vinegar, or fweet Sauce, accord-- 
ing to the Matter’s Palate, and ferve them up hot. 


Sheeps Tongues the German Way. 

J A KE fome Carrots, cut them in pretty {mall Slices, , 

| put them in a Stew-pan with Gravy and Cullis, and. 
let them ftew; then take your Sheeps Tongues, and let them: 
ftew foftly with your Roots; put in it a Glafs of White 
Wine, and fo let them foak ; let them be relifhing, difh them. 
up, put your Roots over them, with their Cullis and Lemon- 
juice, and ferve them up hot for Entry. 


| Sheeps Tongues ix Papers. | 
AKE boil’d Sheeps Tongues, that are good and pa- 
; Jatable, flit them in two, and make a little Forc’d- — 
meat with a Bit of Veal, blanch’d Bacon, and a Bit of Beef- 
fewet ; feafon thefe with Parfley, green Onions, Mufhrooms, | 
{weet Herbs, fine Spice, Pepper, and Salt, and mince all well 
together. ‘I’hen cut fome Paper big enough to wrap in your 
Tongues, take off your Force:meat, and put fome into your 
Paper ; put in ita Tongue, and after that your Force-meat | 
over the Tongue, as you have done under it, and wrap it 
_ up as dextroufly as you can; do the fame with all your 
_ other Tongues, place them in a Baking-pan, and let them 
| be baked in the Oven, or under a Cover; being baked, difh 
them up, and ferve them up hot for a {mall Entry, h 


see 
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| ia Sheeps Trotters iz Surtout, 


se Re KE Sheeps Trotters ; being boil’d, cut them into 

. Bits, and throw them into a Stew-pan, with a Lump 

of Butter, moiften them with Gravy and Cullis; let them 

have a good Tafte, and let them be cold ; being cold, difh 

_them up, cover them with a little Force-meat, very -thin, 

and make them very {mooth ; flrew over them Crumbs of 
Bread, let them have a good Colour in the Oven, or under 

a Cover, and feryve them up hot. 

Another Time ftew them with Parmefan Cheefe, and they 

muft be but a little while in the Oven. 


ee An Entry of Sheeps Trotters forced. 
L E'T your Sheeps Trotters be well {calded, and let them 


ftew in good Seafoning, taking care they be not over- 
done ; take them off, take’ out the Bones, ftretch the Skin 
upon the Dreffer, force them, and roll them up one by one; 
then place them ina Difh, moiften them with a little F at, 
ftrew them with Crumbs of Bread, &¥c. and let them take a 
Colour in the Oven ; being pretty brown, dith them up with 
a little Cullis under them, and ferve them up hot for Entry, 
. Uhefe Trotters are alfo drefs’d with a white Sauce, by put- 
ting them into a Stew-pan with melted Lard, {weet Herbs, 
green Onions, which you muf take out again, Pepper, Salt, 
and Nutmeg; thicken your Sauce with Yolks of Eggs and 
Verjuice, and ferve it up hot for a fmall Entry. 


x fo roaft a Quarter of Lamb. ~ | 

N E Half being larded, drudge the other with fmall 
O Crumbs of Bread, wrap it up in Paper before you lay 
it down, for fear it fhould burn ; when it is almoft roafted,_ . 
drudge, as before, the Part of it that is not larded, with 
Crambs of Bread, adding to them fome Salt, and Parfley 
fhred {mall; make a brifk Fire to brown it well, and ferve it 
with Juice of Lemon and Orange. 


ce | | Lamb auth Rice. 


“SAKE a Fore-quarter of Lamb, and roaft it about 
i - three Parts ; take a Pound of Rice, and put it into 
two Quarts of good Broth, with two Blades of Mace, fome 
Salt, and Nutmeg; ftove it an Hour, and take it of ¢ put 
in the Yolks of fix Eges, and a Pound of Butter, then put 


s 


Se he ig. ROBE 


18 The Lapy’s ComPANIOn, | 
your Lamb in Joints in the Difh, and the Rice over it; waal 
it over with Eggs, and fo bake it. 
A Leg of Lamb forced. 
-¥ OU muift take the Meat out of the Leg clofe to tlt 
Skin; and bone and mince it with Beef-fewet, ‘Te hynm 
Parfley, and Onions ; beat it in a Mortar with fauoury Spicc 
and two Anchovies; then wath the Infide of the Skin wii 
the Batter of Eggs, and fill it ; bafte, flour, and bake it: T™) 
- Sauce may be feafon’d with Gravy, or put to ita Regal 
of Cucumbers, Cauliflowers, or French Beans. 
Another Way to force a Leg of Lamb. 
AKE a large Leg of Lamb, cut a long Slip on ttl 
2 Backfide, take out all the Meat, but don’t deface ttl 
other Side ; then chop the Meat {mall with Marrow, Beee 
fewet, Oyfters, Anchovies unwafh’d, an Onion, {weet Herth 
fome Lemon-peel, feafon’d with Salt, Pepper, a little beatt 
Nutmeg, and Mace. Then pound all thefe well in a Mco 
tar, fluff your Skin, few it up, wafh it over with the Yolks « 
Eggs bea:en, put it on the Spit, drudge it with Flour, ax 
lay Pieces of Butter over it; or you may bake it, if yee 
pleafe : Stew fome Oyfters in White Wine, with a Blade» 
Mace; keep out the largeft to lay with Anchovy Sauca 
Mufhrooms, and a good deal of Gravy, and fo ferve 1 
Fricafey the Loin to lay round it, cut into {mall Pieces vert 
thin, feafon’d with Salt, Pepper, Nutmeg, Cloves, Macc 
Cives, and favoury Herbs: Fry them in clarify’d Butter, aa 
when they are fry’d enough, pour out the Butter, clean ttl 
Pan, put in a Quarter of a Pint of White Wine, a Pint 34 
{trong Gravy, ftew your Lamb in the Gravy; then add 
Anchovy, a few Oyfters, and Mufhrooms, with the Liquoo 
then roli up a Piece of Butter in Flour, and the Yolk of | 
Egg, and fqueeze in the Juice of a Lemon. Garnith wi 
Pickles and Lemon, and ferve it up. 
| To fry a Neck or Loin of Lamb. — 
UT the Ribs afinder, beat them with your Kniil 
4 then fry them ina little Ale; feafon them with a litt 
Salt, and cover them clofe with a Plate; take them outt 
the Pan with the Gravy in them, fet them in a Dith befco 
the Fire ; clean your Frying-pan, put in Half a Pint of Whh 
Wine, fome Capers, and the Yolks of two Eggs beat 
with a little Salt and Nutmeg ; add to this the Liquor thh 
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| were fry’d in ; fir it with a Spoon, all one Way, till it is 
_ thick, then put in the Lamb, and ftir all together: Garnith 
| with Parfley and Lemon, and ferve it up. | 


Yo drefs a Lamb’s Head 7a Pottage. 


AKE the Head, Feet, and Liver of a Lamb, and 

young Bacon, {cald them ; then boil them all together 
in a large Pot, in fome Broth: When they are boil’d, and 
well feafon’d, lay your Pottage a foaking with good Broth 
and Gravy, and put the Lamb’s Head in the Middle : Bread 
the Brains, and fry them thoroughly, then put them into 
their Place again. Garnifh your Pottage with the Feet, Ba- 
con, and Liver. Thicken with a white Cullis made of 
_Crumb-bread foak’d in good Broth, a Score of fweet Al. 
_monds, and the Yolks of three hard Eggs, pounded and 
ftrain’d, well foak’d, and feafon’d with the Juice of Lemon: 
| Then ferve it up. 
| To foufe a Side of Lamb. 


oO a es a 


| ONE it, foak it well from the Blood, wipe it dry, and 
| feafon it with Salt, Nutmeg, and Ginger beaten, {weet 
‘Herbs, and Lemon-peel mine’d, and Coriander-feed whole. 
Lay broad Slices of Lard over the Seafoning, then roll it in~ 
to a Collar, and bind it up in a Linnen Cloth; put it into a 
boiling Liquor, fkim-it well, put to it Salt, Nutmeg, and 
\Ginger flic’d, Fennel, and Parfley-roots ; when it is almoft 
boil’d put in a Quart of White Wine 3; when it is enough, 
take it off, put in Slices of Lemon, the Peel of two whole 
nes, and a Dozen Bay-leaves, and give it a Boil clofe co~ 
ver’d. 


Another W, ay. 


A KE the Bones out of a Side of Lamb, lay it to 
#  foak in Salt and Water, then Wipe it dry ; feafon it 
ith Salt, Pepper, Nutmeg, and favoury Herbs thred {mall, 
nd Lemon-peel. Lay this Seafoning upon*the Lamb, and 
road Slices of Bacon upon the Seafoning ; then roll it up~ 
nto a Collar, tie it up tight in a Cloth, and boil it in Water 
nd Salt ; when it is fkimm’d, put in Fennel, Parfley-roots, 
inger flic’d, and Nutmeg; and when it is near -boil’d 
nough, pour in a Quart of White Wine; when that has 
oil’d put in half a Dozen Bay-leaves, the Peel of a Lemon, 
nd Slices of Lemon, then put all ina Pot, and cove: it 
lofe for Ufe, 


% 
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To few a Lamb’s Head. 


y AVING taken out the Brains, make a : Pudding on! 
HS them; boil them, and when they are cold, cut them 
into Bits ; cien mince Lamb and Beef-fewet together, 
to it fome grated Bread, feafon with Salt, Pepper, and {wees 
Herbs minc’d fmall, add four or five raw Eggs. . Fill re 
Lamb’s Head with thefe ; then ftew it in a Stew-pan withh 
fome ftrong Broth ; make Balls of the Remainder of youu 
mince’d Meat. 


To make Lamb /ife Venifon. 
¥ » ONE your Lamb, then dip it in the Blood of a Pigg, 
Dd Sheep, or Calf ; then parboil it in Small Beer and Vinee. 
ear, one Part of the Firf, and three of the Latter, let ii 
¥and é it all Night: Then put in fome Alkanet-root, 001 
"Turnfoil, and bake i it with Pepper, Cloves, Mace, Claret 
and Butter, and fome Sprigs of Rofemary. 


To fry Lamb-Stones. 


ARBOIL them, mince them {mall, fry them in {weee 

Butter, ftrain chem with fome Cream, Pepper, ano 
beaten Cinnamon, and when it is ftrain’d, put to it fomn 
erated Cheefe ; then fry them, and ferve them up with Suu. 
ear and Rofewater. 


The two Hind-quarters of Lamb with fuceet Herbs. 


SAKE the Hind-quarters of Lamb, and raife the Skiir 
without breaking it, fo as it may flick on the Sidee 
without taking it off, beginning at the Knuckle; take he 
{crap’d Bacon, Parfley, and Chibbol, cut {mall, feafon'd witt 
Salt, Pepper, fweet Herbs, Spice, a Bit of Butter, and Mutth 
rooms; the Whole being well minc’d and mix ‘d togetherr 
put it between the Skin and the Fleth of your Lamb, tie a 
the Skin, to keep in the Stuffing, and fpit your Hind-quarterr 
with Slices of Bacon and Paper round: Your Lamb beina 
roatted, take off the Slices of Bacon and Paper, ftrew fond 
Crumbs of Bread over it, and let it roaft a little more, tt 
set a Colour ; difh it up with Gravy and Cullis, mix’d teo 
ether, with fome Shalots cut fmall, a little pounded Peppesr 
iy Orange-juice, You may add a Couple.of Rocambole: 
if oot are lik’d. This is ferv’d "P hot in the fir Con 
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You may likewife lard thefe Hind-quarters, and do them 
an a large Stew-pan, being glaz'd. 


Lambs Plucks ¢e Italian Way. 


AKE a Lamb’s Pluck, viz. The Head, Trotters, 
Harflet, &%c. take out the Jaw-bones, cut the Tip off 
the Muzzle, and put the Head and the Harilet in frefh Wa- 
ter ; after thefe have been blanch’d, put in the Trotters, and 
the Head, Harilet, and Feet, of your Lamb, being par- 
boil’d, put them in a Kettle over Slices of Bacon; the Whois 
being feafon’d with Salt, Pepper, fweet Herbs, {weet Baill, 
Thyme, and Slices of Onions, with more Slices of Bacon 
over, pour fome Water in it, and let it boil; when boii’d 
enough, put it in a Dith, fkin the Tongue, cutit in two, open 
the Head by the Skull, and take out the Bone, to take the 
| Brains out the eafier; put the Head, fo order’d with the 
‘Tongue, in the Middle of your Difh; cut the Lights ani 
Liver in four or five Bits," placing them with the Trotters 
round the Head, pour over the Whole an Italian Sauce, and 
ferve it up for a {mall Dith.. ; 
For a Change, take your Liver and Lights, cut in very 
thin Slices, and tefs’d up in aFrying-pan, feafon’d with Salt, 
Pepper, Chibbol, Parfley, and a Duft of Flour; when dae, 
add a Dath of Vinegar and Gravy, and ferve it up hos. 


Ye marinate a Leg of Lamb. 

AKE a Leg of Lamb cut in Pieces the Bignefs of 
= _ Half a Crown; hack them with the Back of a Knife, 
| then take a Shalot, three or four Anchovies, forme cloves. 

“Mace, Nutmeg, all beaten; put your Meat in a Difh, and 

firew the Seafoning over it, and put it into a Stew-pan, with 
~as much White Wine as will cover it, and let it lie two 
Hours ; then put it all together in a Stew pan, and let itbe 
half e: ough ; then take it out, and drain it through a Colan- 

der, faving the Liquor, and put to your Liquor a little Pep- 
per and Salt, and Half a Pint of Gravy ; dip your Meat -in 
‘Yolks of Eggs, and fry it brown in Butter ;, thicken up your 
Sauce with Yolks of Eggs and Butter, and pour it in the 
‘Difh with your Meat ; lay Pieces of Sweetbreads and Force- 


_ meat Balls over your Meat, dipp’d in Eggs and fry’d, Gar- 
 nifh with Slices of Lemon. te i : 
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To drefs Lamb’s Trotters. 


‘43 OIL them well, then take out the Middle Bone, and! 

tuff them with a good Farce, dip them in beaten Eggs,, 
drudge them well with crumbled Bread, and fry them brown.. 
Let your Garnifhing be fry’d Parfley ; fo ferve them. 


| For Lamb-Pie, fee Chap. of Pastry. 


Loin of Veal a /a Braife. 
He ING parboil’d your Veal, lard it with large Lar-- 


doons, feafon’d with Pepper, Salt, and Nutmeg. Gar-- 
nifh the Bottom of an oval Stew-pan with Slices of Bacon and] 
Veal, feafon’d with Salt, Pepper, fweet Herbs, and Spices,, 
minc’d Pariley, Slices of Onions, Carrots, Parfnips, and Le-- 
mon: Then lay in your Loin of Veal, the Kidney Side up-- 
permoft, feafon it over as under, cover it in like Mannerr 
with Slices of Veal and Bacon; fo having cover’d yourr 
Stew-pan very clofe, few it with Fire over and under it 3 
when it is enough, drain it well, then lay it in a Dith, pourr 
upon it a Ragoo of Veal Sweetbreads, Cocks-combs, Muth-- 
xcoms, Morels and Truffles, or of Cucumbers, or of Let-« 
tuce; fo ferve it for the firft Courfe. 


Go aks Veal 2 de We. 


U'T out the Bone, and take the hard Skin off a Fillet: 

of Veal, take Salt, Pepper, Mace, and Cloves in Pow-» 
der, mix them with Thyme, Savoury, Lemon-peel, and Sha-. ; 
lot fhred fmall: ‘Then cut the Rind off from about Half a, : 
Pound of Bacon, cut it into Pieces about the Thicknefs off 
_ your Finger, and the Breadth of two Fingers ; roll them up) 
in the Seafoning, fkewer it up clofe, and tie it in the famee 
Pafhion as before you cut it. Beat the Yolks of fome Eggs,, 
and wath it all over with them, put it into a Dith and bake: 
it, with Pieces of Butter all over it; and when it is baked,, 
take out the Veal, and ferve it. 

If you would pot it, take it from the Gravy, and pour: 
over it as much clarify’d Butter as will cover it, and tie al 
Paper oyer it, and when you eat it, cut it out into thin Slices, , 
and eatit with Oil and Vinegar, or Juice of Lemons, or Lime-. 
juice, beat up thick together. 
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To drefs Veal a la Burgoife. 
* ¥ OU may cut pretty thick Slices of Veal, and lard them 
with pretty large Lardoons of Bacon; feafon them 


with Salt, Pepper, all Sorts of Spices, Parfley and Cives 
| minc’d; then garnifh the Bottom of a Stew-pan with Bards 


of Bacon; lay in your Slices of Veal upon them ; fet your 
Stew-pan over a gentle Fire, that may keep them {weating 
for fome Time ; then brifk up the Fire, and brown them on 
both Sides; then add a little Flour, and brown that; put in 
fome good Broth to moiften them, and let them ftew gently ; 


_ when they are enough, take off the Fat, and put in the Yolks 


of two or three Eggs, beaten up with Verjuice, to bind tt. 
Dihh it, and ferve it up. | 


f 


To boil a Leg of Veal and Bacon. 

ARD your Leg of Veal all over with pretty large 
Lardoons of Bacon, and Lemon-peel, boil it with a 
Piece of middling Bacon; when the Bacon is enough cut it 
into Slices, feafon them with dry Sage and Pepper mix’d 
together. Difh the Veal, lay the Bacon round it, ftrew it 
ever with Parfley, and ferve it with green Sauce in Saucers 5 
which green Sauce you muff make as follows :— . 
Beat two or three Handfuls of Sorrel ina Mortar, with a 
Couple of Pippins quarter’d, and put to it Vinegar and 


| Sugar.’ . 


Or take a Couple of Handfuls of Sorrel, pound it in a 
Mortar, fqueeze out the Juice, and put it in a Pipkin, with 


a little drawn Butter and Sugar, and grated Nutmeg. Warm 


it, and pour it on your Veal and Bacon. 


To boil a Leg of Veal. ; 
TUF F it with Beef-fewet, and {weet Herbs chopp’d; 
") feafon’d with Salt and Nutmeg, and boil it in Water and 
Salt; then take fome of the Veal, and put to it fome Ca- 
pers, Currants, whole Mace, a Piece of interlarded Bacon, 


‘two or three whole Cloves, fome Artichoak Suckers boil’d ; : 
and put in beaten Butter, boil’d Marrow, and Mace, and 
Pieces of Pears. ‘Then take Sorrel, Sage, fweet Marjoram, 
Thyme, and Parfley; mince them coarily, and bruife them 


with the Back of a Ladle; put thefe into your Broth to 
make it green, and give them a Walm or two, then your 
other Materials, fome Barberries, or Goofeberries, beaten 


_ Butter, and Lemon. : 
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_ Loin of Veal marinated. : 
Pp ARBOTL and lard it with larce Lardoons, lay it ia 
i a great deep Difh, pnt to it a fuficient Quantity of Vine- 
gar, together with Salt, Pepper, fome Slices of Lemon and 
Onion, Bay-leaves, and whole Cives, and let it marinate in 
it three or four Hours, then put it on a Spit, lard it with — 
Slices of Ham and Bards of Bacon, wrap it round with Pa-_ 
per, and lay it down to the Fire - put into the Dripping-pan 
a Pound of Butter, together with the Pickle in which you > 
marinated the Veal, and bafte it from Time to Time as it is 
_ roafting ; when it is enough, take off the Paper and Slices 
of Bacon, brown it well with a brifk F ire, fo ferve it, with 
dome Effence of Ham under it, and garnifh with fry’d Veal 
Cutlets, — | 


| A Pillaw of Veal. | =~ 

~  f-_ Neck or Breaft of Veal being -half roafted, cut it in 
aS fix Pieces, and feafon it with Pepper, Salt, and N ut-- 
meg, butter the Infide of your Dith ;-ftove a Pound of Rice 

tender, with fome good white Broth, Mace, and Salt 3 flove 
it very thick; put in the Yolks of fix Eggs ; ftir it about” 
_ well, and cool it, and put fome at the Bottom of your Dith, 

and lay your Veal on a.round Heap, and cover. it- all over 


with Rice; wafh it over with the Yolks of Eggs, and bake 


it one Hour and an half; then open the Top, and pour in- 
fome good thick Gravy, and {gueeze in an Orange, and fo 
ferve away hot. Garnifh with flic’d Orange and Veal Cut- 
» dete. ‘ora (Bee Feely 
| - Bombard:d Veal, 

ET. a Fillet of Veal, cut out of it five lean Pieces as 
thick as your Hand, round them up a little, then lard 
them very thick on the round Side ; lard five Sheeps Tongues, 
being boil’d, blanch’d, and larded with Lemon-peel and 
Beet-root, then make a well-feafon’d Fotce-meat, »awith 
Veal, lean Bacon, Beef-fewet, and an Anchovy, roll it up 
into a Ball, being well beat, then make another tender 


i _ Force-meat with Veal, fat Bacon, Beef-fewet, Mufhrooms, 


* Spinach, Pariley, ‘Chyme, fweet Marjoram, Winter-favoury, 
and: green Onions,;- feafon and. beat it: Then put your 
Forc’d-ball’ into Part of this Force-meat, put it into a 
Veal Caul, and bake it in a little Pot: Then roll up that. | 
which is left in another Veal Caul, wet with the Batter of : 
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Egos, roll it up like a Bolgnia Saufage, tie it at both Encs 
flightly round, and boil it ; your Forc’d-ball being bak’d, put 
it in the Middle of the Difh; your larded Veal being ftew’d 
in ftrong Broth, lay round it, and the Tongues fry'd brown, 
between each, then pour on them a Ragoo, lay about it the 
other Forc’d-meat, cut as thin as a Half Crown, and 
fry’d in the Batter of Eggs ; then fqueeze on it an Orange, 
and garnifh it with flic’ad Lemon. 


Veal a /a Daub. 


HEN you have interlarded a good Fillet of Veal, 

W as the Beef is done, add to the ftewing of it a little 
White Wine ; then make for it a Ragoo, and garnifh it with 
fiic’d Lemon. - 


Olives of Veal. sit 


J ASH ten or twelve Scotch Collops with Batter of | q 


Eggs, and feafon them ; then lay over them a little 
Forc’d-meat, roll them up, and roaft them: Make for them 
a Ragoo, and garnifh the Dith with flic’d Orange. 


Olives of Veal another Way. 


P E take the Flefh of a Fillet of Veal, with fome Mar- 


row, two Anchovies, the Yolks of two hard Eggs, 
a few Mufhrooms, and Oyfters, a little Thyme, Marjoram, 


 Parfley, Spinach, Lemon-pecl, Salt, Pepper, Nutmeg, and 


Mace, finely beaten; then take your Veai Caul, and lay fe- 
-veralLayers of middling Bacon, and of the Ingredients above, 


one upon agother, and roll all up in the Caul to be roafted 


or bak’d ; and when it is enough cut it in thin Slices, and 
ferve i: in a Difh of ftrong Gravy. 
. Another Way. 
TU T the Flefh of a Leg of Veal into thin Slices ; take 
4 Thyme, Marjoram, Parfley, Marrow, Cloves, Mace, 
Nutmeg, and Salt ; chop. all theie together, and roll them 


up in fomie of the long Pieces; then ‘px them on a Bird- 


fpit, and tie them on; and when they are roafted, make 


Sauce for them of Butter, and the Juice of twe: or three ~ 4 


Oran ges. 
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An admirable Way of dreffing Collops. 
Beene a Leg of Veal into thin Slices, and hack them 
A with the Back of a Knife ; then lard them thin with: 
Bacon ; then take a few fweet Herbs, cut fmall, fome Nut-- 
meg grated, and ftrew over the Meat, flour them, and faltt 
them ; then take them and fry them brown in fweet Butter.. 
For the Sauce, take Half a Pint of Gravy, a Quarter of ai 
Pint of Claret, one Anchovy, one Shalot; fhred them andj 
boil them together; then put in a Quarter of a Pound off 
tweet Butter, the Yolks of two Eggs well beaten; then pour: 
tout the Butter you fry’d them in, if any is left, and put im 
your Sauce, and fhake it together ;.difh them up very hot,, 
with Lambs Stones, and Sweetbreads, fry’d brown. Garnifhy 

your Dith with Lemons, or Truffles, and Morels. 


Scotch Collops another Way. 


TDREPARE a Fillet of Veal, and cut it into thin Slices,, 
P then cut off the Skin and Fat, lard them with Bacon, and] 
make three Pints of Gravy, as for Soop; flour your Collopss 
and fry them brown, and lay them by ; then take a Quarterr 
of a Pound of Butter, and put it into a deep Stew-pan; lett 
at melt, and ftrew in a Handful of F lour, fhaking and ftir-- 
ring it till i¢ is brown; then put in the Gravy, and one: 
whole fmall Onion, a Bunch of Herbs, which muft be foon: 
taken out; let it boil a little, and put in the Collops to ftewr 
Half a Quarter of an Hour: Put in Balls of Forc’d-meat,, 
ready fry’d; beat the Yolks of two Eggs, break them inta) 
fix Ounces of Butter, a little Vinegar ; take up a little Li-. 
quor out of the Stew-pan and mix with it, then pour it all in,, 
and fhake them well together ; take out the Collops, layr 
them on the Difh, and let the Sauce thicken a little more, , 
and pour it over the Meat: You may add fry’d Bacon, Muth.. 
_. Yooms, and Palates ; put in the Juice of a Lemon. | ) 


White Scorch Collops. 

f\ FTER you have cut your Veal in thin Slices, lard! 

it with Bacon, and feafon it with Cloves, Mace, fweet: 
- Herbs, and grated Bread ; ftew the Knuckle with as little: 
Broth as you can, a Bunch of fweet Herbs, a few Cloves,, 
and Mace ; then take a Pint of it, and put in two Anchovies,, 
a Quarter of a Pint of White Wine, and fome Mufhrooms oo 
thicken it up with the Yolks of three Eges, and a Piece off 
butter, : / oa 
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Another Way. 


ARD the flefhy Part of a Leg of Veal with Bacon, as 
much as you think fit, flic’d very thin ; then take Half 
a Pint of Ale, and put the Veal in ir, till the Blood be out ; 
then pour out the Ale into a Porringer, and take a little 
Thyme, Savoury, and fweet Marjoram, chopp’d fmall, ftrew 
it over the Veal, and fry it in Butter, and flour it a little, 
till enough ;-then put it into a Difh; put the Butter away, 
and fry thin Bits of Bacon and lay in the Middle of the Dith. 
For the Sauce, put into the Ale four Anchovies, and a little 
White Wine, the Yolks of two Eggs, a little Nutmeg or 
Pepper: Melt the Anchovies before you put in the Eggs, 


and when it begins to thicken, put in a Piece of Butter, and 


‘fhake it about till itis melted ; then pour it over your Meat. 


You may do it in Gravy inftead of Ale ; melt your Anchovies 
in White Wine. 


Io make Balls of Veal. 


INCE the Lean of a Leg of Veal, and cut out 
the Sinews ; then mince with it fome Fat of Beef- 

fewet, if the Leg be of a Cow Calf, the Udder will be good 
inftead of Sewet; when it is very well temper'd together 
with the Chopping-knife, have fome Cloves, Mace, and 
Pepper beaten, and with Salt feafon your Meat, putting in 
fome Vinegar ; then make up the Meat into little Balls, and 
fet them to boil in good ftrong Mutton-Broth ; as foon as 
they are boil’d enough, take the Yoiks of five or fix Eggs . 
well beaten, with as much Vinegar as you pleafe, and fome © 


of the Broth mingled together ; ftir it into all your Balls | 


and Broth, give it a Walm on the Fire; then difh up the 


_ Balls upon Sippets, and pour the Sauce on it, 


| To make Savoury Balls. 
"TE take the Fleth of Fowl, Beef-fewet, and Marrow, 
of each the like Quantity; feven Oyfters, a little 
lean Bacon, with fweet Herbs, Pepper, Salt, Nutmeg, and 


Mace; pound them, and make it up into Balls. 


Ip make Force-meat Ball. : 


ET a Pound of Veal, and the fame Weight of Beef- 

fewet, and a Bit of Bacon, fhred all together ; beat it 

in a Mortar very fine ; then feafon it with fweet Herbs, Pep- fi 

per, Salt, Cloves, Mace, and Nutmegs; and when you roll a 
a 
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it up to fry, add the Yolks of two or three Eggs to bind it : 
You may add Oyfters, or Marrow, at an Entertainment. 


Breaft of Veal in Galantine. 
ONE a Breaft of Veal, ftretch it, and beat it as flat as 


you can; feafon it with Parfley, Thyme, Marjoram, 
Winter-favoury, Marygolds, all well mine’d, Pepper, Salt, 
and Nutmeg ; roll it up well, and tie it very clofe; then tie 
it up ina Cloth, and boil it in good feafon’d Broth, Wine, and 
a little Thyme. When it is boil'd, let it cool in the fame 
Liquor ; fend it up either Whole or in Slices, upon a Nap- 
‘Kin, Garnifh it as you like. oe 


Jigget of Veal ala Daub. oe 
A. FT ER having taken of the Skin, blanch it, lard it 
with fmall Lardoons, and lay it to foak in Verjuice; 
White Wine, Salt, a Faggot of {weet Herbs, Pepper, Bay- 
leaves, and Cloues: Then roaft it, bafting it with the fame 
Wine, mix’d with Verjuice and a little Broth: When it is 
roalted, if you intend to eat it hot, make your Sauce of the 
Dripping, a little fry’d Flour, Capers, Slices of Lemon, Juice 
of Mufhrooms, and Anchovies. Let your Jigget immer in 
it for fome Time, and ferve it away. 
A Leg of Mutton may be done the fame Way. 


| A Loaf of Veal. 

: A VING beat fome thin Slices of Veal flat with your 
H Cleaver, take Meat enough to make your Loaf with: 
then take another Lump of your Slices of Veal; and cut into 
Bits, together with fome Beef-fewet, fome Bacon, and a 
.Calf’s Udder blanch’d; put all together in a Stew-pan over _ 

_ the Fire, feafon it with Pepper, Salt, {weet Herbs, fine Spice, 

Chibbois, Parfley, Garlick, Mufhrooms, and Truffles, if you 

+ have any; tofs it up, and ftir it together, and put. into it 

Crumbs of Bread boil’d in Milk, and four or five Yolks of 

| Eggs: All this being well minc’d, garnifh the whole Bot- 
tom of a Stew-pan with fome thin broad Slices of Bacon, 
and over them fome Slices of Veal, and then your Fore’d- 

meat all round it, the Thicknefs of two Fingers: At laft, 

put ina imall Ragoo made of Griftles of Veal, and fome 
green Peafe; let all be well done, and of a geod 'Tafte, and 
put this Ragoo into your Loaf of Veal, putting, at the 
|. ame Time, more of your Fore’d-meat, and {mall Slices 
_ of Veal over the fame ; bring your Slices of Bacon Heo : 
Peak ge at, avout. 
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about it, and let them ftew : It being done, take out the faid 
Slices of Bacon, pour out the Fat, turn it upfide down in the 
Dith, fkim it well, and put your Ragoo of green Peafe over 
it, or, inftead of Peafe, a Cullis. 

At ancther Time you may ferve up your Loaf with a Ra- 
goo of Sweetbreads of Veal, Cocks-combs, Mufhrooms, 
‘Truffles, or an Eflence of Ham. 

At another Time you may make Ufe of a Calf’s Caul, 
inftead of Slices of Veal, and ferve it up. : + 

At another Time, inftead of taking Griftles of Veal to 
put into your Loaves, take Fi lets of all Sorts of Fowls, and 
put over your Loaf an Effence, or a Ragoo of Spanifo Car- 
coons, or fuch other Sauce, or Ragoo, as you think fit. 

_ At another Time, inftead of fuch Fillets, you may make 
Ufe of a Ragoo of Sweetbreads. : 


To make Stove Veal. 


FOU muf take the Fillet of a Cow Calf, cut away an 
Inch of the middle Bone, on each Side, cut off the 
Udder, and cut it in long Slices, and roll it in a Seafoning 
of Salt, Pepper, Nutmeg, and fweet Herbs fhred- imall ; 
make Holes in the Fillet of Veal, and in them ftick thefe 
Pieces of feafon’d Udder as thick as you can then put into 
a Stew-pan your Fillet, fet it over a Stove with a gentle 
Fire, turning it, and fhaking it as you find Occayon ; when 
it is pretty near enough, fkim off the Fat, and put in an 
- Onion ftuck with Cloves, pare and cut a Lemon in Halves, 
. fqueeze it, and put it in, fhake it now and then ; it will take 
- five Hours ftewing if your Fire be flack: About an Hour 
before it is enough, put in a Pint of ftrong Broth ; when it 
_is quite enough, put in a Pint of Muthrooms, and a Pint of 
Oytters, with a little of the Broth, and two Spoonfuls of Ca- 
pers. Then fim off the Fat again 5 before you ufe the Li- | 
guor, thicken it with Flour, and pour it on the Dith of © 
Meat, and ferve it up. 
To flew Veal. 
AFTER having cut your Veal into {mall Pieces, fea- 
fon them with Salt, whole Pepper, an Onion, Lemon- 
peel, and Mace, and two or three Shalots; flew all in Wa- 
ter, or Port Wine, with a little Butter; when your Meat is 
_ ftew’d enough, putin fome Yoiks of Eggs beaten, give them 
a Walm or two, dith them, and ferve them up. 


Veal 
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Veal Blanguets. 
OAST a Piece of Veal, cut off the Skin, and-ner- 
vous Parts, into little thin Slices; put {ome Butter in a 
Stew-pan over the Fire, with fome chopp’d Onion ; fry it a 
little, then add a little Duft of Flour to it, and wet it with 
good clear Broth; put to it a Faggot of fweet Herbs, and 
young Onions, feafon it with Spice; make it of a good 
T'afte, then put in your Veal, bind it with Eggs and Cream 
like a Fricafey, fome Shalot, Rocambole, and. Parfley, 
chopp’d fmall, and fome grated Nutmeg, and grated Lemon- 
peel, with fome Lemon-juice, make it favoury; and laftly, 
put in a Spoonful of Oil; ferve it hot. Be 


Jo flew a Knuckle of Veal. 


E fure let the Pot or Sauce-pan be very clean, lay at the 
4» Bottom four clean wooden Skewers, wafh and clean the 
Knuckle very well, then lay it in the Pot, with two or three. 
Blades of Mace, a little whole Pepper, a little Piece of 
Thyme, a fmall Onion, a Cruft of Bread, and two Quarts of 
Water ; cover it down clofe, make it boil, then only let it 
fimmer for two Hours, and when it is enough take it up, lay 
it in a Dish, and ftrain the Broth over it. =o 


Ansther Way, 
‘LEAN it as before direéted, and boil it till there is juft 
a enough for Sauce, add one Spoonful of Catchup, one 
of Red Wine, and one of Walnut Pickle, fome Truffles and 
Morels, or fome dry’d Mufhrooms cut fmall; boil it all to. 
gether, take up the Knuckle, lay it in a Difh, pour the Sauce. 
over it, and fend it to Table. 


dy deep a Pillet of Veal auttb Collbbs: 


AKE a {mall Fillet of Veal, cut what Collops you 
want, then take the Udder and fill it with Force-meat, 
roll it round, tie it with a Packthread a-crofs, and roaft it, lay 
your Collops in the Difh, and lay your Udder in the Middle. — 
Garnifh your Dith with Lemon. 3 | 


To fry Veal. 7 7 

OUR Veal, either raw or roafted, muft be cut inte 

| Slices, flour them, falt them, ,beat ‘up an Egg, ftrip 
fome Thyme and put to it, feafon on both sities pmake Sewet. - 
boiling hot in a Frying-pan, put in your Slices of Veal, 
turn 


ry on See 
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turn it but once in the Frying-pan ; when it is enough, take 

it up, clear the Fat out of the Pan, and fry thin Slices of 
Bacon to garnifh the Dith, and ferve them up with Grav 
Sauce or Butter. : 

To farce and roaft a Fillet of Veal. 

INCE Beef-fewet very fmall, an Anchovy, with 

: {weet Marjoram, Winter-favoury, and Thyme; {ea- 

fon with Salt, Nutmeg, and Mace beaten ; add grated Bread, 

mix all thefe together with the Yolk of an Egg; make little 

Holes in your Veal, and ftuff it very thick with thefe Ingre- 

_ -dients, or place it behind the Udder, then {pit tt and roaft 

| it well: Put a Piece of Paper over the Udder to keep it 

_ from burning. Make your Sauce of Butter, and the Juice 

ef Lemon ; work the Sauce up very thick, difh your Veal, 
pour your Sauce over it, and garnifh with Slices of Lemon. 


To roaft a Shoulder or Fillet of Veal with farcing Herbs. 


ROS ac Nr PE A AE ES i 6S SO a re ee 


ASH your Veal, parboil it a little ; then minee fome 
Winter-favoury, ‘Thyme, and Parfley very fmall ; 
and alfo mince fome Sewet, and the Yolks of four hard Eggs, 
and mix with the reft; feafon with Salt, Pepper, and Nut- 
-meg; work all thefe up with the Yolk of a raw Egg or two, 
and ftuff your Veal with them; but fave fome of it; fpit 
your Veal, roaft it, put the Stuffing you fav’d in the Drip- 
ping-pan, or ina Dith under your Meat, and when the Meat 
is near roafted enough, put to them a Quarter of a Pint of | 
White Wine Vinegar, and a little Sugar; when your Meat | 
is enough, ferve it up with the Sauce. 


| 
| 
| 
| 
| 
. 
To boil a Shoulder of Veal. 
5 ALF boil it in Water and Salt, then flice off the mo& 
@ & Part of it, and fave the Gravy ; then take the flic’d 
“Meat, and put it in a Pot, with fome of the Broth that boil’d 
it, a little grated Bread, Oytfter-liquor, Vinegar, Bacon flic’d 
thin, a Pound of Saufages out of their Skins, made into Balls, 
and roll’d in the Yolks of Eggs, large Mace and Nutmeg ; 
let all ftew about an Hour, then put in a Pint of ‘Oyfters, 
- fome {weet Herbs and a little Salt; then take the Bone of 
Veal, and broil it, and difh it; add to your Liquor a Piece 
of Butter, and fome minc’d Lemon, with the Rind of a Sha- 
lot or two, flic’d, and pour it over; they lay on it fome 
_. fry’d Oyfters. Garnifh your Difh with Barberries and flic’d 
Lemon, and {erve¢ it up. 
as A Shoulder 
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A Shoulder of Veal 2 la Piemontoife. 


J AVING a Shoulder of Veal, take of the Skin, that - 

it may hang at one End, cut Lardoons of Bacon and 

Ham, feafon’d with Pepper, Salt, fine Spice, fine Herbs, and 
lard the Shoulder of Veal with ic; cover it again with the 
Skin, and braife it; then take Sorrel and Lettuce, pick’d and 
wafh’d clean, chop it very well, put it over the Fire in a Stew- 
pan, with a little Butter, chopp’d Parfley, Onions, and Muth- 
rooms. ‘The Herbs being fiew’d tender, put to it fome good 
Cullis, Bits of Ham, and Sweetbreads, cut in Dice. When 
the Shoulder of Veal is ready, take it out and drain it, put 
it in the Dith you intend it for; take off the Skin, put fome 
of the fwect Herbs under and over, put the Skin over it 
again, wet it with melted Butter, and flrew over it fome 

Parmefan ; give it a Colour in the Oven, and ferve it hot. 


A Neck of Veal in Forced. meat Cutlets, 

¥) OIL the Neck of Veal in your Soop ; when it is boil’d 

take it out, and cut all the Fleth from of the Bones, 
_and make it into a good Forc’d-meat, then form the Fore’d- 

meat like Cutlets, with the Ribs fticking out, put them inte— 

a Baking-pan, do them over with Yolks of Eggs and Crumbs 

of Bread ; put them in the Oven,’ give them a good Colour, 
- then put them in a Dith with Gravy under them; ferve them 

hot. ae | - 


For ragoving a Breatt of Veal, fee the Chapter of Ragoos. “el 


a To hafh a Calf’s Head. _ 

7 OUR Calf’s Head being flic and clean’d, and half 

: m  boil’d, and cold, cut one Side into. thin Slices, fry it © 
in a Pan of Butter; then having a Sauce-pan.on the Stove, — 

‘ with a Pint of Gravy}; a Pint of ftrong Broth, a Quarter of a 
Pint of Claret, and as much White Wine, a few savoury 
Balls, and a Pint of Oyfers, with Lambs-ftones and Sweet- 
breads, boil’d and blanch’d, and flie’d, with Mufhrooms and 
Trutles, two ‘or three Anchovies, with twe Shalots, and a 
Faggot of fweet Herbs, tofs’d up and ftew’d together ; fea- 
fon it with Nutmeg, Mace, Pepper, and Salt; then. fcotch 
the other Side a-crofs and a-crols; flour, bafe, and-broil it * 
The Liaih being thicken’d with brown Butter, put it : ae 


Aad 


<2 
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Dith, lay about it fry’d Balls, and the Tongue flic’d and 


arded with Bacon and Lemon-peel ; then fry, in the Batter 


of Eggs, flic’d Sweetbreads; carv’d Sippets, and Oyiters ; 

lay in the Head, and place thefe about the Duth, and gar- 
nifh it with flic’d Orange. | 

Another, Way. “es 

OIL your Calf’s Head till the Meat isnear enough ~ 

for eating, take it up, and cut it into thin Shices ; then 

put to it Half a Pint of White Wine, and three Quarters of 

a Pint of Gravy ; put to this Liquor’ two Anchovies, Half a’ 

Nutmeg, a little Mace, and a {mall Onion ftuck with Cloves; 


boil this up in the Liquor a Quarter of an Hour, then ftrain 


it, and let it boil gently again ; then put in ycur Meat, with’ 
a little Salt, and fome Lemon-peel fhred fine, and let it ftew 
a little; mix the Brains with the Yolks of Eggs, and fry 
them for Garnith; when your Head is ready, fhake in a Bit 
of Butter, and ferve itup. 

An admirable Way to roaft a Calf’s Head. 

ET a Calf’s Head with the Skin on, and fcald it, and 
& boil it an Hour and an Half; when cold; lard it with 
Lemon-peel, and then ipit it; when it is enough, make a 
good favoury Sauce, as you do for a hafh’d Head, and put 
into it Forc’d-meat Balls, fry’d Sweetbreads, Eggs, and Cla- 


yet, a little Bacon, fome Truffles and Morels, Mufhrooms 


and Oyfters, and a little Lemon-juice, and mix it all well 


_ togetner, with the Sauce, and pour over the Head. It may 
be done as well with the Skin off, as it comes from the 
- Butcher’s. 


Calf's Head Surprif. : 
OU mut bone it, and not fplit it, cleanfe it well, and 
| fill up the vacant Place with Meat, and make it in 
the fame Form as before: You may put in the Middle a Ra- 
goo, and cover it with Force-meat; then wash it with Egg, 


and crumb it, and bake it ; fo ferve it. 


To drefs a Calf’s Head. 


Baa the Head till the Tongue will peel; then cut 


Half the Head into fmall Pieces, about the Bignefs of | 
Oyfters ; lay the Brains by themfelves; then flew it in | 


 firong Gravy, with a large Ladleful of Claret, and a Hand- 
ful of {weet Herbs, a little Lemon-peel, a Piece of Onion 


and 


f 
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and Nutmeg flic’d ; let all thefe ftew till they are tender ; 
then take the other Half of the Head, {cratch it a-crofs, 
ftrew over it grated Bread, fweet Herbs, with a little Le- 
mon-peel ; lard it with Bacon, and wafh it over with the 
Yolks of Eggs, and ftrew over it a little erated Bread ; boil 
it well over Charcoal, or Wood-Coal ; and when it’s enough 
place it in the Middle of your Difh ; then cut the ftew’d 
Meat, and put in a Pint of Gravy into your Stew-pan, with: 
three Anchovies, a few Capers, a good many Mufhrooms, 
and a good Quantity of fweet Butter, with a Quart of large 
Oyfters ; flew them in their own Liquor, with a Blade of 
Mace, a little White Wine ; keep the largeft out to fry, and 
fhred a few of the fmalleft; then beat the Yolks of Eggs 
and Flour, and dip them in; fry them in Hog’s Lard ; 
make little Cakes of the Brains, and cut the Tongue out 
into round Pieces, and dip them in, and fry them; then. 
pour the ftew’d Meat into the Dith round the other Half of 
the Head, and lay the fry’d Oyfters, Brains, and Tongue, 
with little Bits of crifp’d Bacon, Force meat Balls, or Sau- 
fages, on the Top, and all about the Meat; garnifh with 
Hlorfe-radifh and Barberries; ferve it up hot. 


To reaft a Calf’s Head with Oyfters. 

C; U T it in two as for boiling ; take out the Brains and 

4 the ‘Tongue, parboil them, blanch the Tongue, and 
mince them with a little Sage, Beef-fewet, or Marrow, and a 
few Oyfters; add to thefe the Yolks of four or five Eggs 
beaten, Salt, Pepper, Ginger, Nutmeg, and grated Bread : 
Then parboil the Head, and having dry’d it with a Cloth, 
fill the Skull and the Mouth with the above Ingredients ; 
then ftuff it with Oyfters, and faften it to the Spit: As it 
roafts preferve the Gravy, to which put fome White Wine, a 
little Nutmeg, a few Oyfters, and {weet Herbs minc’d ; fet 
thefe over a Chafing difh of Coals, put in fome Butter, the 
Juice of a Lemon, and a little Salt; beat it up thick, and 
when the Head is difh’d, pour in it this Sauce, and ferve it, 


Jo boil a Calf’s Head. 


AK out the Bones, then have in readinefs Palates 

boil’d tender, Yolks of hard Eggs, Oyfters {calded, 
and Force meat ; {tuff all this into your Head; and tie it up 
clofe in a Cloth ; boil it three Hours, make a ftrong Gravy 
for Sauce, and garnith with fry’d Bacon. a 


To 


~ 
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To feufe a Calf’s Head. 


IRST fcald your. Calf’s Head, take out the Bones, 
B* then lay it in Water to foak feven or eight Hours, 
changing the Water twice in that Time, dry it with a Cloth, 
and feafon it with Salt, and bruifed Garlick ; then roll it up. 
into a Collar, and bind it very clofe, and boil it up in 
White Wine, Water, and Salt; when it is boil’d, put your 
_ Liquor in a Pan, put in your Head, keep it for Ufe; ferve 
| it up either in the Collar, or in Slices, with Oil, Vinegar, 
and Pepper. 


To farce Calves Tongues. 


3 C UT a Hole in the Tongues with a fmall Knife, at the: 
| Throat-end; then thruft your Finger in the whole 
Length, making, as it were, a Gut, don’t break the Skin, 
then make a Farce of Veal, fome boil’d Ham, Muthrooms, 
Parfley, Cives, Pepper, Salt, Nutmeg,a little blanch’d Bacon, 
a Bit of Beef-fewet, a little Bread foak’d in Cream, the Yolks 
of three or four Eggs; hath all thefe Ingredients together, 
and pound them in a Mortar; then farce the ‘Tongues, and 
fet them to ftew ; when they are about half ftew’d, putina 
Ladleful of Gravy ; ferve them with a Ragoo of Veal Sweet- 
breads. 


| To boil Calves Tongues. 


OIL them tender and peel them ; lard them with Le- 

3} mon-pee] and fat Bacon; then lay them down to the 
Fire, and half roaft them ; then put them into a Sauce-pan, 
with Red Wine, whole Spice, flic’d Lemon, and a little 


ae 


Salt ; boil all together, and ferve up upon Toafts. Thus. 


you may do Sheeps Tongues. 
| To roaft Calves Tongues. 


IRST ftew them a /a Braife; then take them up and 

. peel them, then lard them with {mall Slips of Bacon, 

put them on Skewers, tie them on the Spit, and roaft them 

_ till they are of a fine brown Colour, ferve them with Effence 
of Ham, of Bacon, or with a Poivrade. 


To drefs Calves Feet. 


} OIL them tender, flit them in the Middle, put them 
. into a Stew-pan, with Butter, Parfley, Onions chopp’d 
- {mall, a little Thyme, Mace, Pepper, Vinegar, and Salt ; a 


} if .. 
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all thefe flew together till they are enough; then lay your” 
Feet ina Dith, and pour the Sauce over them; ftew fome 
raw Parfley and hard Eggs chopp’d together over them, with 


: Slices of Lemon and Barberries. 


Another Way, 


p> OIL four Calves Feet, a Bit of Beef, a Bit of Veal, 
§ § and.the Bottom of a white Loaf; putin Salt, three or 
four Blades of Mace, and a Nutmeg flic’d; after you have 
‘ftrain’d the Broth from the Bones,and Skins, have fome Rice 
ready boil’d to ftir in it; put a boil’d Chicken in the Mid- 


_ dle, and Sippets in the Dith, + 
To roaft Calves Feet. 


q xs B OTL your Calves Feet very tender, blanch them, fet 


them by till they are cold, then lard them thick with 
{mall Lardoons of Racon, then put them on a {mall Spit, 
and roaft them; then make a Sauce of Butter, Vinegar, and 
fome Cinnamon beaten up thick, pour it on your Feet, and. 


_ ferve them up. 


To fry Veal Sweetbreads. 


FY AVING larded them with fmall Lardoons, ran a 
_& Skewer thro’ them, faften them to the Spit, and roaft 
them til! they are very brown ; then lay them in a Difh, in 
which you have put fome Effence of Ham, or good Gravy ; 
{fo ferve them. ee 


To fry Veal Sweerbreads. 


three or four Pieces, lay. them in a Difh: with an- 
Onion cut in Slices, fome whole Cives, and a Bay leaf, 
Salt, Pepper, two or three Cloves, and Juice of Lemon; let 
them marinate in this for two Hours; mean while, make a 
Batter as follows :. Put into a Panione Handful-of Flour, and 
alittle Salt, beat it into Batter with fair Water, and one 
Egg, melt as big as a Walnut of Butter, and add to it: 


Sweetbreads out of the Marinade, and having dry’d them 
well between two Napkins, put them into the Batter ; heat 
fome Hog’s Lard in a Frying-pan, and put in your Sweet- 
breads, one by one, draining them well from the Batter ; 
when they are fry’d brown, take them up and drain them; _ 
thea fry fome Parfley ; lay a Napkin in a Difh, place your © 


Sweet. 


A. FTER having blanch’d and cut each Sweetbread in 


Take care it be not too thick, nor too thin: Take the | 
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_ Sweetbreads upon it, and the fry’d Parfley in the Middle ; 
fo ferve them in Plates, or little Dishes. - 


: Sweetbreads of Veal @ la Dauphine. 

y ‘AKE the largeft Sweetbreads you can get, order 
6 them as for a. Ragoo, open them and flit "em round, 
then fill them with Stuffing made of Chickens : Put Slices of 
-Veal and Bacon in a Stew-pan, feafon them with Salt, Pep- 
“per, {weet Herbs, fine Spices, whole Chibbols, and an Onion 
cutin Slices. Then put in the Sweetbreads, feafon and co- 
ver them with Slices of Veal and Bacon; cover the Stew- 
‘pan, itew them with Fire under and over: The Sweetbreads 
being done, take them out, take out the Slices of Bacon, put 
in a Ladleful of good Broth, let it ftew, ftrain the Broth thro’ 
a Silk Strainer, take off the Fat, then put the Broth in a 
clean Stew-pan till it turns to a Jelly, put ia the Sweetbreads 
to glaze; being glaz’d, put an Effence in your Difh, with 
your Sweetbreads laid upon it. » 


Yo farce Veal Saveetbreads ala Dauphine. 


“CC ALD the Sweetbreads a little, and lard them with 
_boil'd Gammon ; having prepar’d a very delicious Farce, 
cut a Hole.in the Sweetbreads, but not quite through, and 
fluff them with your Farce ; then bake ’em in a Pan between 
two Fires ; in the mean Time, prepare for them a Ragoo of 
Mufhrooms, Truffles, and Artichoak Bottoms, Cocks-combs, 
ftuff’d with fome of the fame Farce, and a little Chicken 
Cullis ; then clear your Sweetbreads from the Fat, and put 
them into the Ragoo, let them few a little, difh them, 
fqueeze in the Juice of an Orange, and ferve them up to 
Table hot. 


Other Ways. of dreffing Veal Saveetbreads. 


™%F OU may either lard them with thin Slips of Bacon, and 
-roaft them, and order them with a goad Ragoo or 

Sauce pour’d upon them, or you may marinate them ; cut 

_ them into Slices, flour them, fry them, and ferve them up 
. with fry’d Parfley and Lemon juice. | : 


Fricandoes cf Veal. 


“JAVING a Leg of Veal, cut off fome Slices, beat 
them weil with a Knife, lard them, lay them ona 

_ ‘Table, the larded Side downwards, cover them the Thick- 
_ nefs of a Crown Piece, with a Farce made of Veal, Beef- 
tee Marrow, 


| 
| 
: 
: 
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Marrow, a little Bacon, and fome Eggs, feafon’d with Salt, 
Pepper, and favoury Herbs. Having thus fare’d them, dip 
your Hand in beaten Eggs, and {mooth the nee of thems 
Lay them in a Stew-pan with a little Bacon under them, co- 
ver the Pan, and fet it over the Stove ; put likewife a little 
Fire upon it. You muft keep them thus till they are brown 
‘on both Sides, then take them up, ict the Fat drain from 
them, and put them again into a Stew-pan, with fome Gra- 
vy; let them fimmer a-while in it; take off all the Fat, put 
in a Drop of Verjuice ; then lay them in a Difh; pour on 
them a Ragoo of Mufhrooms, Truffles, and Sweetbreads, 
and ferve them hot. Diy 
When Fricandoes are ufed for Garnifhing, they are drefs’d 
the fame Way, but not larded. ae 


To drefs a Calf’s Liver, a la Braife. 
AR D the Liver with Lardoons high feafon’d: Lay 
thin Slices of Bacon over the Bottom of a Stew-pan, 

and Slices of Beef; feafon them with Salt, Pepper, and Spice : 
Add an Onion flic’d, a whole Leek, Pari{nips, Carrots, fome 
fhred Parfley, and {weet Herbs. Putin your Liver, and lay 
the fame Seafoning and Roots over it, that you did under it, 
alfo Slices of Beet and Bacon; cover the Pan, and put Fire 
both over and under it. Then make a Ragoo of Mufhrooms, 
Artichoak-bottoms, and Afparagus-tops, Cocks-combs, and 
Veal-iweetbreads ; tofs thefe up in a Sauce-pan with melted 
| Bacon; take off the Fat, and thicken it with a Cullis of 
| Veal and Ham. When the Liver has ftew’d enough, dith it, 

pour the Ragoo upon it, and ferve it hot for a firit Courfe. 
_ You may alfo ferve it with Slices of Ham, prepar’d as fol- 
lows: Lay Slices of Ham in the Bottom of a Stew-pan, cover 

it, and fet it over a Stove to {weat ; when it begins to ftick 

to the Pan, put in fome Gravy, and when it has fimmer’d a 

little, thicken it with a Cullis of Partridges, or fome other 

Cullis. Lay your Liver into your Saingarax, pour it on your 

Liver, and ferve it hot. | 

Or you may ferve your Liver with a Ragoo of Succory, © 
or of Cucumbers, or with a hafh’d Sauce. 


To roaft a Calf’s Liver. 


| ARD your Liver well with large Slices of Bacon, 
: faften it on the Spit, roaft it at a gentle Fire, and ferve 
it up with good Veal Gravy, or a Poivrade. 


Calves < 
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Calves Chitierlings or Andouilles. 


AKE fome of the biggeft Calf’s Guts, cleanfe them, 
cut them in Pieces proportionable to the Length of the 


_ Puddings you defign to make, and tie one End of thefe Pieces, 


then take fome Bacon, with a Calf’s Udder, and Chaldran 
blanch’d, and cut in Dice or Slices; then put them in a 
Stew-pan, and feafon with fine Spice pounded, a Bay-leaf, 
fome Salt, Pepper, Shalot, cut fmall, and about half a Pint 
of Cream; tols it up, then take off the Pan, and thicken 
your Mixture with four or five Yolks of Keys, and fome 
‘Crumbs of Bread; then fill up your Chitterlings with the 
Stuffing, keep it warm, then tie the other Ends with Pack. 
thread, blanch and boil them like Hog’s Chitterlings, let 
them grow cold in their own Liquor. Before you ferve ’em 
up, boil them .cver a moderate Fire, and ferve them up pretty 
hot. This Sort of Andouilles, or Puddings, muft be made in 


Summer, when Hogs are feldom kill’d. | 


Calves Chitterlings another Way, 
& UT a Calf’s Nut in Slices of its Length, and the 


Thicknefs of a Finger, together with fome Ham, Ba- - 


con, and the White of Chickens cut after the fame Manner ; 


put the Whole into a Stew-pan, feafon it with Salt, Pepper, 
fweet Herbs, and Spice; take Guts cleans’d, cut and divide 
them in Parcels, fill them with your Slices ; then lay in the 
Bottom of a Kettle fome Slices of Bacon and V eal, place 
them over your little Chitterlings, feafon them with {weet 


‘Bafil, Bay-leaves, Salt, Pepper, Slices of Onion, and Cloves 


of Garlick, and make another Laying with Slices 6f Bacon 
and Veal over them, pour in it a Pint of White Wine, and 
let it flew with Fire under and over ; being done, broil your 
Puddings on-a Sheet of Paper, and ferve them up hot. © 


Jo doa Leg of Pork Ham Fafbian, 


TAKE a Leg of Pork, and let it be cut like a Ham; 
: then take a Quart of ordinary Salt, and a Quart of 


: Bay-{falt, and heat it very hot, then mix it with a Pound of 
_ coarfe Sugar, and an Ounce of Salt-petre beaten fine, and rub 


the Ham well with it, and cover it all over with what is left, 
for it muft all go on, fo let it lie three Days; then turn it 


_ every Day for a Fortnight; then take it out, and fmoak it 
_ as you do Bacon or Tongues; The Salt muft be put on as 


hot as you can, 


To 


Red Foe 
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: —<—Go falt Hams to tafe like Weltphalia ones. : 
& ET Salt-petre, falt your Ham with it very well, let itt 
lie therein for a Week ; take clean Afhes of Afh-wood,, 
boil them in fair Water, to a ftrong Lee, let it ftand and fet— 
tle ; then take off the clean Water, and boil it again, make- 
ing it a ftrong Broth with ordinary Salt; when it is cold,, 
put in the Ham, let it lie a Month in Brine; then dry itt 
well, without fmoaking, and they will have the right Taftes 
of Weftpbatia Hams. Be eo 
/ Another Way, = 
ET the Ham be hot, being juit kill’d, and prepare twoo 
Ounces of Bay-falt, and two Ounces of Salt-petre ;; 
then cover it, and let it land nineDays ; then falt it with thefes 
two Salts, and hang it ap ina Chimney of Wood-fmoak: 
for three Days; then hang it in the Kitchen, where it may/ 
have a little Warmth of the Fire. 
To pickle fix Hams of Pork. : 
NE Peck of Bay-falt, Half a Pound of Salt-petre, andi 
five Pounds of brown Sugar, being put to as much hott 
Water as will heat the Hams Blood-warm, mix it well toge-- 
ther ; if your Hams are large, they muft lie three Weeks im 
Pickle, or more ; but if fmall, two will do: Keep them un-- 
der the Pickle, and flir your Pickle twice a Week well top 


them. If you love the right Wefpbalia Tatte, let them hangr 


in the Smoak three Weeks or a Month. 


The fame Time will do for a Tongue in the Pickle andi 
Smoak, and is the right Way for a Piece of Beef of the: 


fame Subftance. 


| To pickle Pork. — 

ONE your Pork, and cut them into Pieces, of a Size: 

to lie handfomely in the Tub or Pan-you intend top 
pickle it in ; then rub every. Piece well with Salt-petre, and| 
take common Salt, and Bay-falt, of the laf Half the Quan-. 
tity of the other, and rub the Pieces well again with thefe ;; 
put Salt at the Bottom of the Veflel, and lay in the Pieces: 
one upon another, as clofe as you can; cover every Piece: 
with Salt, and fill the hollow Places on the Sides with Saltt 
likewife ; and as the Salt melts on the Top, ftrew on more 5; 
thus order’d, it will keep a great while. | ee ee 


| 
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Wo pickle Pork another Way. 


Salt; then lay them hollow, that the Blood may drain 
from it, with the flefhy Side downwards; let it lie two or 
three Days amoneft the Salt; put {ome beaten white Pepper, © 
and a few Cloves bruis’d ; falt it well, and pack it very clofe 
in the Thing you keep it in, with the Rind downwards, co- . 
|ver it with Salt, and when it has ftood near three Wecks, put 
jin fo much Salt and Pickle as will cover it; and then lay a 
|falfe Bottom on the Top, to keep it under Pickle. We put 
|the ordinary and bony Pieces by themfelves. 


} 


Another Way, 


| AKE one Gallon of Spring Water, Half a Pound of 
Bay-falt, the like Quantity of coarfe Sugar, three 
‘Ounces of Salt-petre, which mutt be boil’d all together, and 


/you mutt fkim it when cold ; the Pork is to be cut into what 
fiz’d Pieces you think moft proper, which muft be laid down 
clofe, and then pour the Liquor upon it; it muft be kept from | 
the Air; it will be fit for Ufe in about eight Days. If your . 
Pickle don’t keep weil, it muft be freth boil’d; fkim it when | 
cold, as before, and then put it to the Meat again. ie 


Another Way to do a Leg of Pork Ham Fafbion, 


¢ AKE your Pickle ftrong enough with common Salt 
¥ 4 to bear an Egg, and enough to cover two Hams, then 
put in fix Ounces of Salt-petre, three Quarters of a Pound of 
Bay-falt, and a Pound of brown Sugar ; then boil them all 
together, and fkim it; let it be cold, then put the Hams in, 
turning them every Day till they are falt enough, which will 
be near three Weeks ; then take them out, and put melted 
Butter over them, and hang them up. 


Another Way to falt Hams. 


FT ER your Ham has been kept about twenty-four 

Hours, or double that Time, according to the Weather, | 
then falt it well with common Salt, and take care to rub it 
well about the Knuckle: To a Ham of between 20 or 30 
Pounds,take three Ounces of Salt-petre pounded very fine; take 
dalf of it, mix it with a Handful of common Salt, an drub that 
vell into the Ham again; then take the Remainder of the 


* 


1 AL T the principal Pieces of Pork lightly with ordinary, ‘ 
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it as before: Let it lie in this for three Weeks, but be fures 
to turn it every Day, rubbing it well with the Brine it Ties in ;; 
after which hang it up to dry. 


Io make Beef Hams, 

‘T AKE a fmall Leg of Beef, cut Ham Fafhion; am 

Ounce of Bay-falt, the like Quantity of Salt-petre,, 

one Pound of common Salt, and a Pound of coarfe Sugar,, 

(which Quantity will ferve for near twenty Pounds of Beef)) 

the Meat muft be well rubb’d with the above Ingredients,, 

and turn’d every Day; when it has laid a Month, at leaft,, 

také it out, roll itin Bran, and hang it in Wood Smoak forr 

a Month, but not too near the Fire’; when you have done: 

thus, it may be remov’d into a Place for Ufe, but don’t let itt 

hang too hot. 
To make Veal Hams. 

ET a Leg of Veal cut like a Ham; then take a Pintt 

of Bay-falt, two Ounces of Salt-petre, and one Pound! 

of comn‘on Salt, mix them together, with one Ounce of Ju-- 

niper berries, beat ; rub the Ham well with thefe Ingredi-. 

dients, and lay it in any Thing of a fit Size, with the Skin: 

downwards ; it muft be rubb’d every Day with the Pickle,, 

for at leaft fixteen Days ; aftewards, hang it in Wood-Smoak ; 

for as many Days. ‘Thefe Hams are fometimes boil’d, and! 

~- fometimes roafted ; either Way they are very good. The: 
Pickle that is left will do four or five Tongues, 


| To make Mutton Hams. 
| gf NET a large, flelhy Leg of Mutton, cut like a Ham 3; 
i take one Ounce of Salt-petre, a Pound of coarfe Sugar, , 
the like Quantity of common Salt, mix them, and rub your: 
Ham therewith ; Jay it (in any Thing you have large enoughi 
to hold it) with the Skin-fide downwards, and mind to rub itt 
every Day, for fixteen Days ; then roll it in Bran, and hangs 
it in Wood-Smoak for a Fortnight ; it may then be hung by? 
for Ufe; it eats beft broil’d in Rathers. | | 
You may omit the Salt-petre in doing Hams of all Kinds,, 
as it is well known it makes them hard; the red Colour itt 
prucares, may be had by ufing a {mall Quantity of Cochineall 
~ €o tinéiure the Pickle withal; nor is the Cochineal amifs,, 
notwithitanding the Salt-petre be ufed, : 
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Yo drefia Ham a la Braife. 


“LEAN the Knuckle, take off the Swerd, and lay it in - 
Water to frefhen; then tie it about with a String ; take 
Slices of Bacon and Beef, beat and feafon them well with 
Spice, and {weet Herbs, lay them in the Bottom of the Kettle 
with Onions, Parfnips, and Carrots flic’d, alfo fome Cives 


and Parfley ; lay in your Ham the fat Side uppermof, lay 


over it Slices of Beef, and upon them Slices of Bacon, and 
cover them with the flic’d Roots and Herbs as under it, cover 
the Kettle with its own Cover, and clofe it up with Pafte ; 
put Fire both over and under it, and let it ftew with a gentle 
Fire for twelve Hours ; then fet it by to cool; when it is 
cold, untie it, put it into a Pan, drudge it well with grated 
Bread,.and brown it wich a hot Iron; then ferve it up, gars 
nifh’d with raw Pariley. 

If it is to be eat hot, lay it in a Difh, and pour over it the - 
Ragoo following : ‘Take Veal Sweetbreads, Livers of Fowls, 
Cocks-combs, Mufhrooms, and Truffles ; tofs thefe up in a 
little melted Bacon, moiften them with Gravy, and fet them > 
on the Fire a fimmering for Hialf an Hour, then take off the 
Fat, and thicken it with a Cullis of Veal and Ham. Serve 


| it thus for a firft Courfe. 


Sometimes it is ferv’d up with a Ragoo of Crawfih, and 


- fometimes with a Carp Sauce. 


To roaft a Ham or Gammon. 
lL AKE off the Swerd, and lay it a frefhening in luke! 
Ww 


arm Water; then lay it ina Pan, pour upon it a_ 
Quart of Canary, and let it feep in it for ten or twelve Hours. 


_ When you have {pitted it, put fome Sheets of white Paper 
_ over the fat Side, pour the Canary, in which it was foak’d, 


into the Dripping-pan, and batte it with it all the while it is 


-roafting ; when it is roafted enough, pull off the Paper, and 


drudge it well with crumbled Bread and Parfley thred fine ; 
make the Fire brifk, brown it well, and fet it by to cool;. 


derve it with green Parfley for a fecond Courfe. 


To make Effence of Ham. 


‘NET the Fat off a Ham, and cut the Lean in Slices ; 
beat them well, and lay them in the Bottom of the 


“Stew-pan, with Slices of Carrots, Parfnips, and Onions ; 
cover your Pan, and fet itover a gentle Fire ; let them flew 
till they begin to ftick, then {prinkle on a little Flour, and 
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turn them ; then moiften them with Broth and Veal Gravy; 
feafon them with three or four Mufhrooms, as many Trufiles, 
a whole Leek, fome Bafil, Parfley, and Half a Dozen Cloves, . 
or inftead of the Leek, you may put a Clove of Garlick: Put 
in fome Crufts of Bread, and let them fimmer over the Fire 
os three Quarters of an Hour ; ftrain it, and fet it by for 
cs 
To roaft Pork without the Skin, 

a oe K E any Joint of Pork, not falted, and lay it down 

to the Fire till the Skin may be taken off ; then take 
it up, and take off the Skin ; then falt it and roaft it; make 
Sauce for it of Red Wine, Crumb of Bread flic’d thin, and a 
little Water ; boil all thefe together, put to it fome Salt, a 
Piece of Butter, and the Juice of a Lemon, orVinegar; when 
your Pork is roafted enough, flour it, lay it in a Difh, and. 
pour your Sauce over it. : 


To roafi a Breaft of Pork. 
y ‘AKE a Fore-quarter of Pork, cut off the Knuckle, — 
_ leave as much Skin on the Breaft as you can; divide - 
the Neck from the Breaft, leaving the Breaft as large as you 
can; take the Bones out of the Breaft, and rub it well over: 
with Salt; then having fhred Sage and Thyme fmall, and 
beaten a Nutneg, Cloves, and Mace’ fmall, mix the Spice 
and Herbs together, and ftrew them thick’all over the Meat, 
and rub it well in; then roll it up tight with the Flefh in- 
ward, tie it faft together, {pit it length-ways, and roaft it. 


To broil Pork Steaks. 

AKE a Loin of Pork, cut off the Skin, and fome of | 

the Fat; then cut off the Steaks very thin, and beat 

_ them with your Cleaver, as broad and as thin as you can ; 
feafon them with Salt and Sage fhred fine ; then lay them on 
your Gridiron, and {eafon the other Side ; let your Sauce be ~ 
drawn Butter, Vinegar, and Muftard ;. when they are ready 


q difh them up, and put the Sauce over them. - | 


: Another Way. | : 
AKE a Loin, or Neck of Pork, cut off the Skin, and 
ie cut it into Cutlets, feafon them with Sage, Parfley, and — 
‘| Ihyme, cut fmall, Pepper, and Salt, and Crumbs of Bread ; 

| shince all together, and broil them ; fauce them with Muit- 
i) ard, Butter, Shalot, Vinegar, and Gravy ; fo ferve them away 
Hi hot. 7 | wees 
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To drefs a Loin of Pork. with Onions: : 

AKE a Fore-loin of Pork, and. roaft it, as at another 

_ Time, peel a Quarter of a Peck of Onions, and flice 

them thin, lay them in the Dripping-pan, which muft be ~ 
very clean, under the Pork, let the Fat drop on them; when 
the Pork is nigh enough, put the Onions into a Sauce pan ; 


- let them fimmer over the Fire a Quarter of an Hour, fhaking 


* 


them well, then pour out all the Fat as well as you can, © 
fhake in a very little Flour, a Spoonful of Vinegar, and three _ 
‘Tea-ipoonfuls of Muftard, fhake all well together, and itir 


’ in the Muftard, fet it over the Fire for four or five Minutes, 


_ Juniper-berries, Salt, Pepper, Onions, {ome Sprigs of Parley, 
{weet Bafil, ‘Thyme, and Bay-leaves; and, being pickled 
_ enough, putit on the Spit, bafting it with your pickled Li- 


_. Pepper and Vinegar Sauce'over it, ferve it up for the frit 


and Onion cut fmall, feafon’d with Salt and Pepper; then | 
, oP . 


very tender, then lay it in a Cheele-piClxeciemit with a j 


hat Chet : «cold it wr s 


-meg, and Shalot, and ftuff it thick, then roait it gently, and 


lay the Pork in a Dith, and the Onions in a Bafon. 


A Hog’s Head Ch? Fafbian. 
ONE it, and lay it to cleanfe twenty four Hours in Wa. 
ter and Salt, and {crape it well, and white, lay Salton = 
the Infide, to the Thicknefs of a Crows Piece, and boil ic 4 


x 


i 
Chine or Leg of Pork roafted and fluffed. i 
=: A KE a Leg, or Chine, and make -a Stuffing with 
Sage, Parfley, Thyme, and the fat Leaf of the Pork, i 
Eggs, and Crumbs of Bread ; feafon with Pepper, Salt, Nut- 
when’ a quarter roafted, cut the Skin in Slips; make your — 
= with Lemon-peel, Apples, Sugar, Butter, and Mu.t- 
ard. : 


To drefs a Leg of a Wild Boar, 2 
OUR Leg being larded with thick Bacon, and fea- — 
fon’d with Salt, Pepper, {weet Herbs, fine Spices, Parf- 

ley, and Chibbol, cut fmall, let it be pickled with Vinegar, : 


quor ; when it is enough roafted, difh it up, and, putting a 
Courfe. A Fore-quarter,or a Shoulder, may be drefs’d the 


fame Way. 
To broil Melts. 


AKE the largeft and frefheft Hog’s Melts, few them 
up on each Side, and at one End, ituff them with Sage 


3 few a 
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few up the other End, and lay them on to broil over a mo». 
derate Fire: Serve them up with drawn Gravy, with or with 
out Claret, having firt drawn out the Threads. ' 


Another , Way. 


REPARE them as above, and ftuff them with the famec 
3X. Ingredients you ufe for Veal. 


aM Hogs Ears Forced. : | 
r ‘SAKE four Hogs Ears and half-boil them, or take ’emn 


fous’d ; make a Force-meat thus : Take Half a Pouncd 
of Beef-fewet, as much crumbled Bread, an Anchovy, fomee 
Sage, boil and chop very fine a little Parfley, mix all toge:- 
ther with the Yolk of an Egg, a little Pepper, flit your Eares 
very carefully to make a Place for your Stuffing, fill them, 
flour them, and fry them in freth Butter. til] they are of a finee 
light Brown ; then pour out all the Fat clean, and put too 
them Half a Pint of Gravy, a Glafs of White Wine, threee 
'Tea-{poonfal OF Muftard, a Piece of Butter as big as aa 
_DheeT cover them tans. ss ™“=nper._a fmall Oniom 
~ Hour, fhaking your Pan now and then. When they aree 
enough, lay them in your Difh, and pour your Sauce overr 
shem ; but firft take out the Onion. This makes a verw 
pretty Difh; butif you would make a fine large Dith, takee 
the Feet, and cut all the Meat in fmall thin Pieces, and flewy 
with the Ears. Seafon with Salt to your Palate. 


Yo drefs Hogs Feet and Ears. 


| N/ HEN you have clean’d them well, put them into aa 
\ Baking-pan, with a Bayeleaf, a large Onion, andi 
zs much Water as will cover them, feafon with Salt andj 
Pepper, and bake them; keep them in this Pickle til] theyy 
are wanted ; then take them out, and, cutting them in hand-.- 
iome Pieces, fry them; and take for Sauce three Spoonfulss 
of the Pickle, fhake in fome Flour, .a Piece of Butter, and a; 
‘Spoonful of Muitard ; lay the Ears in the Middle of the Dith,, 
the Feet round, and pour the Sauce over. . “se 


Jo pickle Pigs Feet and Ears, < 
T ‘SAKE your Feet and Ears fingle, and wath them well,, 
fplit the Feet in two, put a Bay-leaf between every/ 
Foot; put in almoft as much Water as will cover them. 
When they are well foak’d, add to them Cloves, Mace,, 
1 ee eee : nat whole: 
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whole Pepper, and Ginger, Coriander-feed, and Salt, accord- 
ing to your Difcretion ; put to them a Bottle or two of Rbe- 
nifp Wine, according to the Quantity you do, Half a Score 
Bay-leaves, and a Bunch of {weet Herbs: Let’em boil foftly, 
till they are very tender ; then take them out of the Liquor, 


lay them in an earthen Pot, then ftrain the Liquor over ’em; 


when they are cold, cover them down clofe, and keep them > 


for Ufe. 


“You fhould let them ftand to be cold; fkim off all the Fat, 


and then put in the Wine and Spice. 


They eat well cold; or at any Time heat them in the 


Jelly, and thicken it with a little Piece of Butter roll’d in 


Flour, and it makes a very pretty Dith; or heat the Ears, 


and take the Feet clean out of the Jelly, and roll itin Yolk 


of Egg, or melted Butter, and then in Crumbs of Bread, ahd 


- broil them; or fry them in frefh Butter ; lay the Ears in the 


Middle, and the Feet round, and pour the Sauce over; or 
you may cut the Ears in long Slips, which is better: And if 
rou chufe it, make a good brown Gravy to mix with them, 4 
*% Clafs of White Wine, and fome Muftard, thicken’d with a 
Piece of Butter roll’d in Flour. . 2 
In Imitation of Brawn, _ 

OIL two or three Pair of Neats Feet very tender, thea _ 

> take a Piece of Pork, boil it near enough; then pics dq 
the Fleth of the Feet, roll it up in the Pork, as they do 
Brawn, very tight; then take a ftrong Cloth, with fom2) | 


 coarfe Tape, roll it tight round, and tie it up ina Cloth, and 4 


boil it till it is fo tender you may run a Straw through it; let. | 


it be hung up ina Cloth till it is quite cold ; after which, 


put it into fome foufing Liquor, and it is fit for Ufe.. 
Soufe for Brawn. ‘ 

y OIL half Beer and half Water, and Wheat-bran and | 
Salt well together, and fo (train it; and whenitiscold, | 


add more Salt, and in a Fortnight new boil it. 


A Pig roafied. 


| P U T in the Belly a Piece of Bread, fome Sage and Parf- | 


ley chopp’d fmall, and fome Salt ; few up the Belly» : 


and fpit it, and roaft it; when warm thorough, rub it all over 


with a Feather dipt in Oil, to prevent its bliitering, or a Pierce a 
of Butter on Paper ; when enough, cut of the Ears and | 


_ the Under-jaws, and lay round your Difh, and make a Sazce | 
- with the Brains, thick Butter, Gravy, and Vinegar, and lay — 


under: Make Currant-Sauce in a Cup. | : | 
M 4 A Pig | 
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: 4 Pig three Ways. 


iy IRST fin your Pig up to the Ears, and then cut it Sian 
A.’ Quarters, and draw it, with Thyme and Lemon, as you 


- do Lamb, or roaft it plain as Lamb; fend it to the Tables 


with Mint-fauce, and garnifh with Water creffes ; then takes 
the Skin, and make a good thick Plumb-pudding Batter witha 
good Sewet, Fruit, and Eggs; fill up the Skin to the Ears,, 
‘ which few up, and put itin your Oven, and bake it, and itt 
will appear as a roaft Pig. Another Way : When you go top 
kill your Pig, whip him about the Yard till he lies down,, 
. then ftick him, feald him, and roa hiv, and he will eat: 
well ; or you may bone him, and tuff him with good favoury' 
Force-meat, or roat him plain with Sage, Salt, and Bread, , 
in his Belly, and ferve with Currant-fauce, and faveury 
Sauce under, ; : ; 


A Pig Lamb Fafpion, — : 
QE IN it, and. leave the Skin whole with the Head on, 
then chine it down as Mutton, and lard it with Lemon- 
peel and Thyme, and roaft them in Quarters as Lamb ; the 
other Part fill full with a good Country thick Plumb-pudding ; 
few up the Belly, and bake it; the Pig will look as if roaft- 
ed, | 


To roaft the Hind-quarter of a Pig Lamb Fofbion. 


fA, T the Time of the Year when Houfe-lamb is very 
3 dear, take the Hind: quarter of a large Pig; take off 
the Skin and roaft it, and it will eat like Lamb with Mint- 


{auce, or with a Sallad, or Seville Orange. Half an Hour 


will roaft it. 
A Pig Rolliard., see 
OU mutt bone it, leaving the Head whole, and wafh 
‘ it over with Eggs ; feafon it with Pepper, Salt, and 
Nutmeg, and lay over fome Force-meat, then roll it up, and 


H . either roaft it, or bake, or ftove it: You may cut it in fix 
; Pieces, and fend the Head in the Middle; make Sauce with 


the Brains and Sage, Butter, Gravy, and Vinegar; fo ferve 
away hot. 3 ae 
A Pig in Felly. 


i a UT it in Quarters, and lay it in a Stew-pan: To one _ 


a Calf’s Foot, and the Pig’s Feet, put ina Pint of Rhenyb 
| Wine, the Juice of four Lemons, and one Quart of Water ; 


feafon | 


ne 
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 feafon with Nutmeg and Salt ; ftove it gently two Hours, let 
| it ftand till cold, and fend it up in its Jelly. 


To drefs a Pig the French Way. 


\ PIT your Pig, lay it down to the Fire, and let it roaft 
S till itis thoroughly warm, then cut it off the Spit, and 
divide it into about twenty Pieces, fet them to ftew in White 
~ Wine and ftrong Broth, feafon’d with grated Nutmeg, Pep- 
per, two Onions cut fmall, fome ftripp’d Thyme, Gravy, 
Butter, Vinegar, and two or three Anchovies; when it 1s 
enough, difh it in the Liquor it was ftew’d in, with flic’d 
Orange and Lemon upon it. 


To drefi a Pig au Pere-douillet. 


UT off the Head, cut the Pig in Quarters ; lard them — 

with large Lardoons well feafon’d: Lay a Napkin in - 

the Bottom of a Kettle, and put fome Bards of Bacon upon 

it ; upon them place the four Quarters of the Pig, and the 

Head in the Middle of them; feafon it with Cloves, Nut- 

meg, Mace, and Cinnamon, with Bafil, Bay-leaf, Salt,Pep- 

per, two Rocamboles, a flic’d Onion, and Lemon, Carrots, 

Parfnips, Pariley, and Cives, then cover it with Bards of 

' Bacon ; and having laid them in a Stew-pan, cover it, and 

fet it over a Stove; when it begins to ftick, as when you 

-» make Veal-sravy, moiften it with good Broth, but take care 
* to keep it trom browning ; pour it into the Kettle, with a 

Bottle of White Wine, and ftew your Pig in it: When it is 

~ enough, take it off the Fire, and if. you would ferve it cold, 

*-yn Plates and little Difhes, let it ftand till it is cold in its own 

-© Liquor ; then take it out, and drain it well, wipe it witha 

Linen Cloth to make it as white as you can, and ferve it on 

a Napkin laid in a Difh, the Head in the Middle, the four _ 

- Quarters round it, and garnifh’d with Parfley. You may like- 

wife ferve it hot, for a Dith of the firft Courfe as follows - 

When your Pig 1s almoft ready, take fome Veal Sweetbreads, 4 

Mushrooms, and Truffles, tofs them up in a Stew-pan, with a ~ | 

_ little melted Bacon ; moiften them with good G ravy, and 

- when they have fimmer’d till they are ready, take-off the Bat, 

and thicken them with a Cullis of Veal and Ham; or with 

the Yoiks of Eggs, or a Piece of Butter roll’d in Flour; hav- 

“Ing thus prepar’d your Ragoo, and the Pie being ready, take 

-* itup, drain it well, lay the Head in the Middie of the Difh, 
- the four Quarters round it, fo pour the Ragoo upon it, and 

“erve it hot, | | 
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_ Yo drefs a Pig the German Way. 


, a. a Pig, cut it in Quarters, and tofs them up ir 

, melted Bacon, then boil them in good Broth, feafon’cd 
with an Onion ftuck with Cloves, a Faggot of Herbs, Saltt, 
_ Pepper, and Nutmeg ; when it is almoft boil’d, put in Halif 
a Pint of White Wine : Then tofs up in the fame melted Bau- 
con, in which you tofs’d up your Pig, fome Oyfters, and za 
little Flour, a Slice or two of Lemon, fome Capers, ancd 
fton’d Olives: When you are ready to ferve away, fqueezee 
in the Juice of a Lemon, and garnith the Brims of your Difth 
_ with the Brains of your Pig fry’d, and fome fry’d Parfley. 


A Pig Mézebt. 


U T and fcald your Pig, and cut off the Head and Petty-. 

toes, then cut your Pig in four Quarters, put thema, 
with the Head and Toes, in cold Water ; cover the Bottonn 
of a Stew -pan with Slices of Bacon, and place over them thee 
faid Quarters with the Petty-toes, and the Head eut in two:: 
Seafon the Whole with Salt, Pepper, fweet Bafil, Thyme,, 
Bay-leaves, Onions cut in Slices, with a Bottle of Whitee 
Wine; lay over more Slices of Bacon, pour over it a littlee 
Water, let it boil ; take two large Eels, kin, gut, and wafhh 
them ; cut them into Pieces of five or fix Inches long, andd 
when your Pig is half boil’d, put in your Eels; then boil aa 
Dozen of large Crawfith, cut off the Claws, and take off thee 
Shells of the ‘Tails. When your Pig and Eels are enoughy, 
day firft your Pig, with the Petty-toes, and the Head, into thee 
Difh you defign to ferve them up in; then place over them 
your Eels and Crawfhth, with fome Ham Gravy, and fomee 
Cullis of Crawfith, if you have any ; or take the Liquor theyy 
were boil’d in, fkim off all the Fat, then add to it Half.a Pintt 
ef ftrong Gravy, thicken’d with a little Piece of burnt Butter,, 
and pour over it; then garnifh with Crawfifh and Lemon;; 
fry the Brains, and lay round the Dih. 


fo foufe a Pig. 
“NUT off the Head of a large Pig, then flit him throughi 
the Middle, then take out his Bones, then lay him, ina 
warm Water one Night, then collar him up like Brawn; 
then boil him tender in Water, and when he is boil’d, putt 
him in an Earthen Pan, in Water and Salt, for that will makee 
~ him white, and feafon the Flefh, for you muft not put Salt im 
_ the Boiling, for that will make it black ; then take a Qu 
: ; Q NT 


SS i 


__ grated, and Thyme : As the Pig roafts, bafte it with thefe, / 
and when it is enough, froth it up with Butter ; then take 
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of the fame Broth, and a Quart of White Wine, boil them 
together to make fome Soufe for it; put into it two or three 
Bay-leaves: When it is cold, uncloath the Pig, and put it 
into the fame Soufe, and it will continue a Quarter of a Year. 


It is a neceflary Difh in any Gentleman’s Houfe. When 
you ferve it in, ferve it with green Fennel, as you do Stur- 


_geon, with Vinegar in Saucers. 


To roaf a Pig with the Hair on. 


RAW your Pig very clean at the Vent, taking out the 
Guts, Liver, and Lights; cut off his Feet, and trufs 


-him ; prick up the Belly, fpit him, lay him down to the Fire, 


take care not to fcorch him: When the Skin begins to rife 
up in Blifters, pull of the Skin and Hair: When you have 


clear’d the Pig of both, {cotch him down to the Bones, bafte a 
him with Butter and Cream, being warm; then take Salt, 


Sugar, and grated Bread, mingled together, and drudge him 
with it, till it is cover’d Half. an Inch or an Inch thick : 
When it is roafted enough, ferve it up Whole, with Sauce 
made of Wine Vinegar, whole Cloves, whole Cinnamon, 
and Sugar, boil’d to a Syrup. 


To roaft a Pig with the Skin off. 
¥ ET your Pig be newly kill’d, draw him, flea him, 


and wipe him very dry with a Cloth; then lay him 1 


by, and make a hard Meat with Cream, the Yolks of Eggs, 
grated Bread, Salt, Beef-fewet, Cloves, beaten Mace, and 
Thyme fhred; make of thefe a pretty ftif Pudding, uff 


the Belly of the Pig with it, few it up; then fpit your Pig, | q 
Rick it full with Sprigs of Thyme ; lay it down to the Fire, | 


fet under it a Difh with Claret, Salt, Vinegar, a Nutmeg 


the Sauce into which it dropp’d, and put to ita Piece of 


Butter, and fome Lemon minc’d; and having beat it up 
thick, difh your Pig with it. 


; To boil a Pig. 


f ‘AKE a young fucking Pig, and lay him round with — | 
hisT ail in hisMouth, and put him into a Pot of Water, | 


a _ throw in a good Handful of Salt ; put in a Bunch of {weet 


Mar- ¢ 
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_ Marjoram, Winter-favoury, Thyme, and Rofemary ; whem 
the Pig is half boil’d, take it up, and flea of his Skin, them 
cut him into Quarters, and lay him in a Stew-pan with Cur-- 
rants, and Mace: When he js ftew’d enough take him up,, 
Jay Sippets in the Dith, the Pig on them, and pour the afore— 
{aid Ingredients over him. 


Another Way. 


C UT your Pig in Quarters, and boil them in good Broth,, 
_A feafon’d with an Onion ftuck with Cloves, a Bundle off 
_Pot-herbs, Salt, Pepper, and Nutmeg ; when they are nearr 
- boil’d put in a Pint of White Wine ; let your Sauce be Oy-- 
fiers, fome Slices of Lemon, and Capers ; garnith your Difhi 
with the Brains of your Pig fry’d, and fome fry’d Pariley,, 
laying a little Heap of Brains, and another of Parfley. — 


Yo make a Pig taffe like a Wild Boar. 


AKE a living Pig, and let him {wallow the following: 

. Dnink, vx. boil in a Stew-pan a little Water andi 
Vinegar, with fome Rofemary, Thyme, {weet Bafil, Penny-- 
royal, Bay-leaves, Sage, and Marjoram: This being boil’d,, 
and then cold, make the Pig fwallow it, and v hip him top 
Death ; let him lay to cool at out two Hours, and, when cold, , 
gut him, and put a Bunch of the fame {weet Herbs, ufed int 
the Draught, into his Belly ; then fkin all the Pig but the: 
Head, which mutt be finged ; cut the Ears clofe of; trufs; 
it, and lard it with middling Bacon, put it on the Spit, and, , 
when roafted, ferve it up hot with Pepper and Vinegar Sauce _ 


over it. 


| 


Different Sorts of Sauce for a Pig, 


SS ME don’t love any Sage in the Pig, only a Cruft of 
Bread; but then you fhould have a little dry’d Sage — 
tubb’d, and mix’d with the Gravy and Butter. Some love 
Bread-fauce in a Bafon, made thus: Take a Pint of Water, 
put in a good Piece of Crumb of Bread, a Blade of Mace, 
and a little whole Pepper ; boil it for about five or fix Mi- 
nutes, and then pour the Water off ; take out the Spice, and 
beat up the Bread with a good Piece of Butter. Some love a 
few Currants boil’d in it, a Glafs of Wine, and a little Sugar; 
but that you muft do juft as.you like it, Others take Half a 
3 , | Pint 


Fat ye 
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Pint of good Beef gravy, and the Gravy which comes cut of 
the Pig, with a Piece ot Butter roll’d in Flour, two Spoonfuls 
of Catchup, and boil them all together ; then take the Brains 
of the Pig and bruife them fine, with two Eggs boil’d hard 
and chopp’d; put all thefe together, with Sage in the Pig, 
and pour into your Dith. It is very good Sauce. When you 
| have not Gravy enough comes out of your Pig with the But- 
| ter for Sauce, take about Half a Pint of Veal-gravy, and add 
to it: Or flew the Petty-toes, and take as much of that Li- 
quor as will do for Sauce mix’d with the other. 


To drefs Pigs Petty-toes a la Sante Menchout, 


A FTER having drefs’d your Petty-toes, divide them — 
into Halves, and tie every Petty toe together; then | 
lay into a Stew-pan, or Pot, Bards of Bacon in the Bottom, — 
| and upon them lay a Layer of Petty-toes and {weet Herbs, _ 
and upon them lay a Layer of Petty toes and Bards of Ba- 
con, and do the fame till you have laid in all your Petty. toes; 
| then put to them a Quart of White Wine, a Bay-leaf or two, 
a littte Coriander and Annifeeds, then cover all over with 
Bards of Bacon; line the Edges of the Stew-pan, or Pot, with 
ftrong Paper, fo that the Lid may be exa@lly fitted, and ftop 

aes it up very clofe; then fet them to flew a /a Braife, or be- 
: tween two Fires, the one under, and the other over, butlet . | 
| not your Fire be too brifk, that the Petty-toes may ftew lei- ‘ 
_. furely for ten or twelve Hours; then take them out, cool | 
them, and bread them neatly, then lay them on a Gridiron, | 
and broil them, to be ferv’d up hot among the Intermeffes, © _ 


To make Royal Saufages. 


ET fome Flefh of Partridges, Quails, Snipes, and Pi- | 

geons, fome of a Chicken, with Veal, and Fat of | 

- Ham ; all muft be raw, and mix thefe with Cives, Parfley, | 

_ Mufhrooms, and Truffles, five Eggs, the Whites of but two, _ 

_ and two Spoenfuls of Cream ; feafon all this with Pepper, Salt, | 
Mace, Natmeg, and Cinnamon, and a little Onion, androll | 

it up in large Rolls ; and cut Slices of Veal, and roll rownd | 
each Saufage, being about fix Inches in Length, and threein | 

- Thicknefs, ftew them in your Pan upon Slices of Bacon, and | 

* cover them with thin Slices of Beef, over aclear Fire, nottoo | 

. fierce, and cover your Pan very clofe ; they will take up fome | 
_ Time in doing ; and when done, fet them by to be cold, and | 
: take ff 
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take them from the Fat, and the Veal, and cut them in what: 
_ Size you will, and ferve them. Garnith with Lemon-peel. 


Oyiter Saufages, 


AKE a Pound of the Lean of a Leg of Mutton, and! 
two Pounds of Beef-fewet thred very fine, take a Pint! 
and Half of Oyfters, fhred them likewife, then take a Hand. 
ful of Sage chopp’d very fmall, mix thefe with the Liquor of: 
the Oyilters, feafon with Pepper, Salt, Cloves, and. Mace, 
break three Eggs amoneft it, and work them all up together, . 
make them up as you ufe them, and fry them in Butter. 


i] Oxfird Saufages. 
| gO NHOP the Lean of a Leg of Pork or Veal, fmall, with 
i. Cs... Pounds of Butter or Reef-fewet; then feafon the 
‘) Meat with Salt, three Quarters of an Ounce of Pepper, Half 
the Quantity of Cloves and Mace, and a good Handful of 
Sage chopp’d fmall: Mingle all thefe well tog<ther ;. then 
take the Yolks of ten Eggs, and the Whites but of feven, and 
temper them well with the Meat; and as you ufe them roll 
them out, with Flour, if you pleafe; make Butter boiling hot 
In a Frying-pan, and fry them brown; then eat them with 
Muttard, ) 


Yo wake common Saufages. 


8 A KE three Pounds of nice Pork, Fat and Lean toge- 
ther, without Skin or Griftles ; chop it as fine as pof- 
fible, feafon it with a T’ea-{poonful of beaten Pepper, and 
two of Salt, fome Sage fhred fine ; about three Tea-{poon- 
fuls ; mix ipwell together ; have the Guts very nicely clean’d, 
and fill them, or put them down in a Pot, fo roll them of 
what Size you pleafe, and fry them. Beef makes very good 
Saufages. 2 oaks at 


To make fine Saufages. | 
4 ie AKE fix Pounds of good Pork, free from Skin, and 


Griftles and Fat, cut it very {mall, and beat it ina 
Mortar till it is very fine ; fhred fix Pounds of Beef-fewet 
very fine, free from all Skin ; fhred it as fine as potlible ; take 
a good deal of Sage, wath it very clean, pick off the Leaves, 
' and fhred it very fine, fpread your Meat on a clean Dreffer, 
or Table, and fhake the Sage all over, about three large. 
!  Spoonfuls; fhred the thin Rind of a middling Lemon very 
|) > fine, and throw over, with as many fweet Herbs, when es 
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fine, as will fill a large Spoon ; grate two large Nutmegs over, 
throw over two T’ea-ipoonfuls of Pepper, a large Tea-{poonful 
of Salt, then throw over the Sewet, and mix all well together, 
put it down.clofe in a Pot ; when you ufe them, roll them up 


" with as much Egg as will make them roll fmooth. Make 


them the Size of a Saufage, and fry them in Butter, or good 
Dripping. Be fure it be hot before you put them in, and 


_ keep rolling them about. When they are thorough hot, and 


of a fine light-brown, they are enough. You may chop this 
Meat very fine, if you don’t like it beat. Veal eats well done 
thus, or Veal and Pork together. You may clean fome Guts, 


and fill them. 


To fry Saufages. 


AKE Half a Pound of Saufages, and fix Apples ; 
flice four about as thick as a Crown, cut the other two 
in Quarters, fry them with the Saufages of a fine light Brown, 
lay the Saufages in the Middle of the Difh, and the Apples 
round. Garnifh with the quarter’d Apples. : 
~ Stew’d Cabbage and Saufages fry’d is 2 good Dith, then 
heat cold Peas-pudding in the Pan, lay it in a Dith, and the 
Saufages round, heap the Pudding in the Middle, and lay the 


_ Saufages all round thick, up Edge-ways, and-one in the Mid. 


dle at Length, 
. To make Bolognia Saufages. 


i FEOABE a Pound of Bacon, Fat and Lean together, a: . 


Pound of Beef, a Pound of Veal, a Pound of Pork, 
and one Pound of Beef-fewet, cut them {mall, and chop them 
fine; take a fmall Handful of Sage, pick off the Leaves, 


_ chop it fine, with a few {weet Herbs ; feafon pretty high with : 


Pepper and Salt: You muft have a large Gut, and fillit 5 — 
then fet on a Sauce-pan of Water, and when it boils, put it | 


_in, prick the Gut for fear of burfting. Boil it foftly anHour, | 


ry 


then lay it on clean Straw to dry. ‘They will be good a | 


2% ear. 


Another Way. 


-.? ‘A KE three Pounds of Buttock of Beef, and as much | 


of a Leg of Pork; of the Fat of Pork or Bacon, two | 
Pounds or better ; of Beef-fewet a Pound and Half; parboil } 


the Meat over a flack Fire for an Hour ; then fhred it {mall, | 
each by itfelf; afterwards fhred the Pork-fat anc Sewet by | 


themfelves; then take red Sage, Savoury, Thyme, and | 
| | Penny- | 


256 . The Lavy’s Companion, 
Penny-royal, of each an equal Quantity, ard the Weight of 
two Ounces in the Whole; fhred thefe very fine, mix them 
with Nutmeg, Cinnamon, Cloves, and Mace, grofly pow- 
der’d, all together fx Drachms, ~ Mix Meat, Herbs, and 
Spices.all well together, with a {ufticient Quantity of Salt ; 
» then add theYolks of twelve Eggs, and four Ounces of Flour, 
made into a foft Pafte: Mix thefe all well together, and 
pound them in a Mortar, and having cleans’d and prepar’d 
. Ox-guts, fill them with the Meat, tie them up; then fmoak 
and dry them in a Tin Stove over a Fire made of Saw -duft, 
for three or four Days. Eat them with Oil and Vinegar. 

_ Cleanfe the Ox-guts from their Filth, cut them into proper 
Lengths ; lay them in Water and Salt, let them lie for three 
or four Days, turning them infide cut, and wath them well 
till they are clean an& white. 


| To roaft a Haunch of Venifon. ce 
AKE up a fubfantial Fire before you lay it down, 
M then bafte it and flour it, and with very fine Skewers 
» faiten a Piece of Veal Caul over the fat Part ; if that cannot 
be had, the White of an Egg, or Paper well butter’d, will 
» ferve. A Haunch of twelve Pounds Weight will take up 
three full Hours to be well roafted.. Your Sauce muft be 
Gravy, with a great deal of Claret init. ‘The fathionable 
{weet Sauce is Jelly of Currants made hot ; what was for- 
merly ufed was Pap Sauce, made of White Bread boil’d in 


-» Claret, with a large Stick of Cinnamon, and when boil’d till 


{mooth, take out the Cinnamon. 


. Another, Way. | 
nS AR D it with Bacon; then roaft it with a brifk Fire, 
but let it not lie too near it; bafte it with freth Butter, _ 
then boil a Pint of Claret, with a little beaten Ginger, Cinna- 
mon and Sugar, with Half a Dozen whole Cloves, and fome 
grated Bread ; and when they have boil’d enough, put in a 
little Salt, Vinegar, and freth Butter ; dith. your Veniton, 
ftrew Salt about the Dith, and ferve it with this Sauces a. 
Another Way. “— 

? OUR Haunch being larded with thick Bacon, .and 
Boies {eafon’d with Salt, Pepper, fweet Herbs, fine Spices, 
| . Parfley, and Chibbol, cut {mall, pickle it with Vinegar, Salt, : 
| Pepper, Onions, fome Sprigs of Parfley, {weet Bafil, Thyme, 
and Bay-leaves ; being pickled enough put it on the Spit, 
| ee AeRR _ bafting 
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bafting it with your pickled Liquor ; being taken off, difh it 
up, and putting fome Pepper and Vinegar over it, with thick 
Sauce, ferve it up hot. 


Another Way. 
CO PIT it, then rub it over with Butter, then butter a Sheet. 
of Writing-paper, and put over it ; then make a Pafte of 
Flour and Water, roll it out to the Size of the Haunch, and 
put it over the Paper; then get another Sheet of large Paper, 
butter it, and put over the Pafte; then tie Packthread over 
ae ; when enough, ferve it with Gravy-fauce and Currant- 
Jeuy. : 
Another Way. 
PIT and cover it with thick butter’d Paper, and roatt it, 
bafting it with a Quart of Water and a Pound of Fat in 
the Pan till it is all dry ; then take off the Paper, and drudge 
it with grated Bread and Flour, and bafte it with almoft a 
Pound of Butter ; when it is roafted, lay it in the Dish with 
Gravy, and fet your Gallendine in China Bafons. 
You may make Olives, or Scotch Collops, of a Haunch of 


: 
q 


Venifon. as af Veal : : 


To roaft a Shoulder, or other Foint, of Venifon. 


| ARD it with large Lardoons of Bacon, feafon’d with 


’ 


| Salt, Pepper, Nutmeg, and Cloves beaten ; then lay it — ; 


for three or four Hours in a Marinade of White Wine, Salt, 
Verjuice, three or four Bay-leaves, Slices of Lemon, and a 
Faggot of {weet Herbs ; then fpit it, roaft it at a gentle Fire, 
- bafte it with its own Pickle; put fome good Cullis into the 
- Dripping to bind it, and add white Pepper, Verjuice, or 
Juice of Lemon, Vinegar, and Capers ; juft before you ferve 
it, lay your Venifon into this Sauce, and ferve it. 


A Civet of Venifon. 

OIL a Breaft or Neck, cut it in Cutlets, and when it is 

almoft boil’d take a Stew-pan, and brown in it half a 
Pound of Butter, and as it browns, add a Quarter of a Pound 
of Flour, little and little, till the Brown be of a good Colour ; 
be fure not to burn it: Then add Half a Pound of Sugar, 
~ and as much Claret as will make it of the Thicknefs of a 
Ragoo. When you are going to ferve it up, put in the Ve- 
nifon, and tofs it three or four times, and fo ferve it with the 
Juice of Lemons. . : 


7) 
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7 To keep Venifon all the Year. 


- Haunch of Venifon being parboil’d, feafon it with twee 
Nutmegs, a Spoonful of Pepper, and a good Quantityy 
of Salt, mingle them all together, then put two Spoonfulls 
_ Of White Wine Vinegar, and having made the Venifon full oo! 
_ Holes, as you do when it is larded, put in at the Holes tha 
. Spice and Vinegar, and feafon it therewith; then put thee 
_ Venifon in a Pot, with the fat Side downwards, cover it witlk 
_ two Pounds of Butter, then clofe up the Pot with coarfe Paftee 
and bake it ; when you take it out of the Oven take awaly 
the Paite, and lay'a round Trencher, with a Weight on thi 
Top of it, to keep it down, till it be cold, then take off thi 
Trencher, and lay the Butter flat upon the Venifon, then covee! 
“it clofe with ftrong white Paper; if your Pot be narrow aat 
_ the Bottom it is better, for it muft be turn’d upon a Plate, anad 
ftuck with Bay leaves, when you pleafe to eat it. 7 


Another Way to drfs Venifon. 


T’ mutt be blanch’d on a Gridiron, then larded and marii: 
nated according to the Seafon; fpit it with Slices of Bas: 


oe ewe Deep we wwrewt, i La? ee. ee Oe he eee yoke Déasinades| 
When roafted enough, it muft be ferv’d up hot either with. 
_ Pepper Sauce or fweet Sauce. 


To make artificial Venifon for a Pafty. 

OS T a Sirloin of Beef, or a Loin of Mutton, bone itt, 
XJ beat it with a Rolling-pin, and feafon it with Peppesr 
_ and Salt; then lay it twenty-four Hours in Sheep’s Blood, 
_thendry it with a Cloth, and feafon it a little more, and it iis 
_ fit to fill your Pafty, : ; 


Boiled Venifon. | : 

i AVING a Haunch of Venifon, falt it well, and let " 

remain a Week ; then boil it, and ferve it with Caulii 

- Howers, Cabbages, fome Turnips cut in Dice, and boil’d on 
Net, and tofs’d up with Butter and Cream; or elfe have 

_fome of the yellow French Turnips cut in Dice, and nor 
like the former; or you may add fome red Beet-roots cut it 

Dice, and butter’d in the fame Manner. Place thefe regu- 

_ larly, and they will afford a pleafant Variety both to the Eyve 

and tq the Tatte. : 
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Another Way. . ‘ 
OUR Venifon being falted two or three Days, ftuff it 
in Holes with Beef-fewet, fweet Herbs, and Spice, hard 
Eggs, grated Bread, and a raw Egg; when boil’d, lay it in 
. the Dith with Cauliflowers, or Cabbage, Carrots, or Tur- 
nips. 
s Another Way. 
HETHER your Venifon be a Haunch, .or other 
Pieces, falt it a little, and boil it; in the mean Time, 
boil half a Dozen Cauliflowers in Milk and Water: When 
they are boil’d, put them in a large Stew-pan with drawn 
Butter; fet them fo as to keep them warm: Then take Half 
a Dozen Handfuls of Spinach, wath it, and boil it in ftrong 
Broth ; then pour off the Broth, and put fome Vinegar to it, 
fome drawn Butter, and Nutmeg grated, lay Sippets in a 
Difh, lay your Spinach on them round towards the Sides of 
_ the Dith, lay the Venifon in the Middle, and the Cauliflowers 
all over it, pour your drawn Butter over all: Garnith with 
Barberries, and the Dith with your Parfley mine’d. 


1 Wrens wleate.vou.may farce. vour Venifon, before you boil _ 


and the Yolks of hard Eggs, feafon’d with Salt, Pepper, and 


‘Nutmeg, } 
To broil Venifon. 


3 ® UT Half a Haunch of fat Venifon into Slices, about 
4 as Half an Inch thick, falt them, and broil them ever a 
_ brifk Fire ; when they are pretty well foak’d, bread them 
_ and ferve them upin Gravy. : 


You may broil a Chine raw the fame Way, or a whole 
Haunch or Side; or you may firft boil it in Water and Salt, 


then broil it, and drudge it with Bread, and ferve it up with 1 


Gravy, Vinegar, and Pepper. 


To make Venifon Semey. 


AFTER having boil’d your Venifon, take it up, and 
ed having alfo made a {weet Pafte of a brown Loaf, 
_ grated fine, a Pint of White Wine, two Pounds of Sugar, and 
_ and an Orange-peel minc’d {mall, feafon it with Salt and Nat- 
_ meg; and having mix’d all well together with your Hand, 
wrap your Venifon up in it, fet it into the Oven for about an 
_ Hour, and when it is bak’d, ferve it up: with Rhexi or 
_ White Wine, boil’d up with Sugar and Spice, and ferape Su- 

gar over it. | : 
To 


» 
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: To foufe Venifon. 

OIL your Venifon in Water, Beer, and Vinegar, fkisn 

it, put in Fennel, Rofemary-tops, Savoury, ‘Thyme 

and Bay-leaves ; then put in your Venifon, parboil it, thee 
prefs it, and feafon it with Salt, Pepper, and Nutmeg. 


| To few Venifon. 
. 7 ' 7 Fes your Mags is cut into Slices, put it into: 
_ Stew: pan, with a little Claret, a Sprig or 
) ; g or two-co 
Rofemary, Half a Dozen Cloves, a little Vinegar, Sugar, anx 
grated Bread ; when thefe have flew’d fome time, grate il 
fome Nutmeg, and ferve it up. - Hing 
Venifon may be harrico’d after the fame Manner as Mutt 
ton, for which, fee Page 1,8 of this Vol. 


Venifon in Bhod, | 
OUR Shoulder, eck, or Breaft, muft be bon’d, ana 
Mar laid in Blood, feafon’d with Winter-favoury, fweee 
_Marjoram, and th ving. havins.2 little Sawearoil up youll 
Neck or Breaft with fome of the fet Blood, and {weet Herbas, 
and roaft, or ftove it gently in good Broth and Gravy,. withh 

Shalots, and Claret, and fo ferve away hot. | 


To drefs Venifon a la Royale in Blood. 
PIT your Venifon, lay it down to the Fire till itis Hall 
roafted; then take it up, and ftew it, and make for it 4 
Ragoo of Cucumbers, Sweetbreads, and Afparagus. Gan 
nifh with Petits and crifpt Parfley, and ferve it up. ab 
To recover Venifon when it frinks. 4 
AKE as much cold Water in a Tub as will cover 11 
a Handful over, and put in a good deal of Salt, am 
let it lie three or four Hours ; then take your Venifon. outt 
and let it lie as long as before in hot Water and Salt; theer 
have a Cruft in readinefs, and take it out, and dry it verry 
well, and feafon it with Pepper and Salt pretty high, and ppa 
it in your Pafty. Do not ufe the Bones of your Venifon feo 
Gravy, but get frefh Beef, or other Bones. | 


| Venifes 
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Venifon in Avet. 


ET your Venifon cut into Pieces the Bignefs of a 
Shoulder of a Hare, lard them with thick Bacon, fea- 
fon’d with Salt and Pepper; then put them in a Stew-pan 
with Broth, White Wine, a Bunch of fweet Herbs, Salt, Pep- 
per, .Nutmeg,..Bay-leaves, and -green Lemon+-ilices ; the 
Whole being ftew’d, thicken your Sauce with Cullis, put in 
a Dath of Vinegar, and ferve it‘up for a firft Courfe, 
_. To make a pretty Difo of a Breaft of Venifon. 
AKE Half a Pound of Butter, flour your Venifon, 
and fry it of a fine Brown on both Sides ; then take it 
up, and keep it hot cover’d in the Difh: Take fone Eicarve? 
and itir it into the Butter till it is quite thick and brewn, (but 
take care it don’t burn} ftir in Half a Pound of Lum -fugar' 
beat fine, afd pour in as much Red Wine as will make it of 
the Thicknefs of a Ragoo; fqueeze in the Juice of a Lemon, 
give it a Boil up, and pour it over the Venifon. Don’t gar- 
nifh your Dith, but fend it to Table. | 
To drefs Tripe. 
AVING made a Sauce with beaten Butter, Gravy, 
Ei Pepper, Muftard, and Vinegar, rub the Dith with’a 
Clove of Gariick ; and after your Tripe is fry’d put it in, 
and run the Sauce over it, with a little bruifed Garlick 
amongit it, and {prinkle a little Vinegar on the Tripe. 
, Ya roaft.'Fripe. : 
“NUT your Tripe in two! fguare Pieces, fomewhat long, 
having a Force-meat, made of Crumbs of Bread, Pep- 
per, Salt, Nutmeg, fweet Herbs, and the Yolks of Eggs, 
pread it upon one Piece of your Tripe on the fat Side, and 
lay the other Piece upon that, the fat Side upon the Force- 
meat ; then-roll them both up together tight, and tying your 
Roll on the Spit, flour it, and bafte it with Butter, and the 
Liquor that drops from it. Serve it with melted Butter, and 
garnifh with flic’d Orange and Rafpings. 
Double Tripes, the Polith Way. 
"FAKE fome Tripes, let them be well boil’d, and very 
4& white and clean, put in a Stew-pan a Lump of good 
Sutter, green Onions, and Pariley cut fmall, Pepper, pele 
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{weet Herbs, and fine Spice; put in your Tripes in Pieces,, 
the Bignefs of a Hand, put them over a Stove, and let them 
ftew foftly to have a Tatte ; then ftrew them with Crumbs off 
Bread, broil them on both Sides, let them have a good Co-. 
lour, difhthem up, put brown melted Butter over them, with 
Lemon-juice, and ferve it up hot. ; 


[Other Double 'Tripes, the Polith Way, with Saffron and Rice. 


ie A‘KE Tripes that are well clean’d, and very white, let: 
; them be blanch’d, and put them into a Stew-pan fea-. 
fon’d with Salt, a Bunch of fweet Herbs, and fome Onions,, 
moiften them with Water, and fet them a boiling; take: 
a large Gut well clean’d and wath’d, take Rice well pick’d, , 
_ the Quantity you think fit, and wash it ; being wath’d, feafon: 
it with a litle Salt, beaten Pepper, Parfley-roots cut inte) 
{mall {quare Pieces, Parfley cut {mall, and a little pounded| 
Mace, mix all together, and ftuff therewith yout Gut; butt 
Jet the fat Side be alway inmoft, and bind it up with Pack-. 
thread on both Ends : When your Tripes are half boil’d, put: 
them a ftewing with it: They commonly boil thefe Tripes: 
a Day before: When you make Ufe of them, take Half ar 
Dozen of Onions, cut them into Slices, put them into a Stew-- 
pan with Water over the Fire ; feafon them with a little Pep-- 
per and Salt, let them boil till they are very foft, and pats: 
them through a Sieve, like a Cullis; this done, keep them: 
hot, take your Tripes, and cut them into Slices, the Length 
of a Finger, and the Breadth the fame; put them in a Stew-. 
pan with a Lump of good Butter, and give them fome Tofles; 
upon the Fire; then moiften them with a little Broth, feafon) 
it with a little Salt, and a Bunch of {weet Herbs ; put in your’ 
Cullis of Onions, and two Pieces of your Guts of Beef ftuffed! 
‘with Rice, each Piece being of the Length from five to fix: 
Inches, and let them ftew foftly a-while. Take a little: 
pounded Saffron, foak’d in a little Broth ; let your Tripes be: 
of a good Tafte, put in it your Saffron, till you fee it be of ai 
fine Colour, difh them, and ferve them up. . : 


To fry ‘Tripe. 

FTER having cut your Tripe into {mall Pieces, three: 

or four Fingers long, dip them in the Yolk of an Egg,, 

with fome fine Crumbs of Bread; fry them of a brown Co-> 

. lour; when done, lay them in a Difh to drain ; have ready an-- 
other Difh to fend them to Table, and ferve them with Butterr 
alone in one Bafon ; and Butter with Muftard in another. _ 
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) To boil Tripe. eneee 
Oye your Tripe as before; fet on fome Water in a 


Stew-pan, and put to it two or three Onions cut {mall, 
and fome Salt; put in the Tripe foon after it boils, and let it 
boil near a Quarter of an Hour. It is generally fent to 
‘Table with the Liquor in the Dith, together with the Onions ; 
fome throw a Bunch of {weet Herbs into the Water, and a 
Piece of Lemon-peel. Send it to Table with Butter, &c. as 
with the fry’d Tripe. 

To make Cocks-combs of Tripe, 
A AKE lean Tripe, and pare away the flefhy Part, 
leaving only the horny Part about the Thicknefs of a 


Cock’s-comb ; then with a Jagging-iron cut Pieces out of it _ 
in the Shape of Cocks-combs. , 


SAUCES for Butchers Meat. 


Sauce for boiled Mutton, , 

oe K E a Piece of Liver as big as a Pigeon’s Egg, and 

boil it tender, with Half a Handful of Parfley, and a 
few Sprigs of Pot-thyme, with the Yolks of three or four 
Eggs boil’d hard, bray them with a Spoon till they are dif. 
folv’d; then add one Anchovy wath’d and ftripp’d from the 
Bone, Thyme, beaten Pepper, and grated Nutmeg, with a 
little Salt ; put all thefe together in a Sauce-pan, with a Glafs 
of White Wine, and the Gravy that has drain’d from your 
Leg of Mutton after it is taken ont of the Pot, or a Quarter 
of a Pint of the Liquor the Mutton is boil’d in: Mix it all 
together, and give it a Boil, then beat it up with three Ounces 
of Butter: You may add a ‘Tea-{poonful of Vinegar, which 
takes off a Sweetnefs it is apt to have ; make the fame thick, 


Or it will be too thin when the-Mutton is cut. 
| To flew Cucumbers for Sauce, fee Pages 69, 70, of Vol. IT. 


ke Another Sauce for boiled Mutton. ee 

| Beers two Spoonfuls of the Liquor the Mutton is 
boil’d in, two Spoonfuls of Vinegar, two or three Sha- 

lots cut fine, with a little Salt, put it into a Sauce-pan, with a 

Piece of Butter as big as a Walnut roll’d in Flour ; ftir it to- 

gether, and give it a Boil, then ferve it with your Mutton. 
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é _ Sauce in Ravigotte. | 
YOU muft take Terragon, Pimpernel, Mint, Parfley, 
green Onions, a little of each, blanch the Whole in 
boiling Water, then put it into cold Water; take it out 
again, and f{queeze it, and cut it very fmail, then put it in a 
Stew-pan wth a Rocambole bruis’d, a little Gravy, a little 
Cullis, and the Juice of a Lemon, Salt, beaten Pepper, an 
Anchovy cut fmall, and a little Oil; put all this a Moment 
over the Fire, and let it be well relifh’d. This kind of Sauce 
may be ufed with all Sorts of roafted Meat, putting it in a 
Saucer. 4 : 
Another Way. 
Ls KE the fame Sort of Herbs prefcrib’d in the 
Ravigotte above, wafh them well, cut them {mall, and 
pound them, putting into the Mortar a little Gravy, a Couple 
of Rocamboles, a little Pepper, and a little Cullis; put all 
together in a Stew-pan, heat it, and ftrain it off; being ftrain’d 
off, add to it a Spoonful of Oil, keep it warm, and ferve it up 
in a Saucer with roaft Meat; you may alfo ufe it with 
Chickens. | 
To make a Sauce cal/rd Povirade. : 
UT fome Vinegar into a Sauce-pan, with a little Veal- 
gravy, one whole Leek, an Onion cut in Slices, and two 
or three Slices of Lemon ; feafon it with Pepper and Salt, and . 
when it is boil’d, ftrain it thro’ a Sieve, pour it into a China 
Bafon, and ferve it hot with the feveral Difhes direfted in the 
Receipts. | 
Sauce for Boil’d-Beef, after the Ruffian Manner, 
CRAPE a good Quantity of Horfe-radifh grofly, tie it: 
in a Cloth, and boil it with your Beef, or by itfelf in 
Butter : When enough, ferve it in the Butter it was boil’d. 
in, or Vinegar, along with the Beef. 3 
. Minced Sauce. ous 
U T Onions, Mufhrooms, and Truffles,if you have: 
any, very fmall, with Capers, and Anchovies, and keep) 
them feparately.; put into a Stew-pan a little Butter with: 
your Onions ; put your Stew-pan over a brifk Fire; give it: 
two or three Tofles ; then put in your Mufhrooms and Truf.-. 
fles, ftrewing over them a Duft of Flour, and moiften them) 
with good Gravy, then put in it your Capers and Anchovies,, 
with a Glafs of White Wine ; thicken your Sauce with ai 
Spoonful of Cullis. Let it be of a good Tafte, and you mayy 
ufe it with all Difhes with a minc’d Sauce, _ 
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| Another Way, i 
AKE fome green Onions, Capers, Anchovies, and 
| Pariley, cut {mall, each by itfelf upon a Plate, with a 
Clove of Garlick, and a Clove of Shalot; put all thisinto a 
Stew-pan together, with a few {weet Herbs, two Spoonfuls 
of Oil, as much of good Muftard, the Juice of a Lemon, with 
a little Cullis : Stir all well together, and you may ufe it with 
all Sorts of Fowls, and broil’d Meat, and with roafted Meat, 
in a Saucer. . 
A thick Sauce, with Pepper. 
UT into a Stew pan Slices of Onion, Thyme, fweet 
A Bafil, a Bay-leaf, two or three Cloves of Garlick, a 
Ladleful of Gravy, and as much Cullis, fome-Slices of Le- 
rion, with a Glafs of Vinegar; put it over a Stove, let it be 
of a good faite, and take off the Fat; ftrain it off, and ferve 
if up in a Saucer with roaited Meat ; the fame Sauce may be 
ufed with all Sorts of Meat that requires a thick Pepper 
Sauce, and may alfo be made without Cullis. 


Another Sauce, with Pepper. 
P UT Vinegar in a Stew-pan, with a little Veal Gravy, 
_ green Onions whole, an Onion cat in Slices, with a Slice 
of Lemon, feafon’d with Pepper and Salt ; after a Boil or two, 
taite it, ftrain it off, pour it into a Saucer, and {erve it up hot. 


Bes _ Caper Sauce, 
| p U Tin a Stew-pan fome Cullis of Ham, with Capers, to 
which give three or four Chops with a Knife; feafon it 
With Pepper and Salt; let it be relifhing, and ferve it up hot. 


. Sauce auz7th Truffies. 
AKE Truffles, pare, wafh them in Water, and cut 
: them very fmall ; this done, put them in a Stew-pan, 
with a thin Cullis of Veal and Ham; feafon it with Salt and 
Pepper; let it ftew foftly ; let it be of a good Tafte, and 
ferve it up hot. : 
ae . Onion Sauce. — 

“y SAKE a Stew-pan, put into it fome Veal Gravy, with, 
_-# a Couple of Onions cut in Slices; feafon with Pepper 
and Salt, let it ftew foftly, then ftrain it of ; putit in a Saucer, 
and ferve it up hot. [ae 
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Green Onion Sauce. 

Y OU mut put into your Stew-paa green Onions, paredi 
and cut fmall, with alittle melted Bacon, feafon’d with 

a little Pepper and Salt; moiften it with Gravy, and let itt 
few a Moment ; thicken your Sauce with Cullis of Veal ancd 
Ham ; let your Sauce be of a fharp Tafte and good Relifhy, 
and ferve it up hot. é 


Sauce with fro Mufbrooms. 

ok AXKE Mubhrooms, pare and mince them with a littlde 
: green Onion and Parfley ; put in a Stew-pan a litthde 
melted Bacon, and having given it four or five Toffes, moiftern 
it with Gravy ; let it ftew foftly over a flow Fire, tkim thie 
Fat well off, and thicken your Sauce with Cullis of Veal anad 
Ham ; let it be relifhing, and ferve up hot. | 


Carriers Sauce. 
WA A KE green Onions, pare and cut them very fmal!l 
| put them in a Sauce-boat with Pepper, Salt, and Waa 
ter ; ferve it up cold. This is Sauce for roaft Mutton. 


The fame with Oil. 
E take a few green Onions and Parfley chopp’d {mall 
and put them ina Saucer with Oil, Pepper, and Saltt 
you may add to it a little Vinegar, and ferve it up cold. 


Sauce-Robart. | 

-\ AKE Onions, cut them into Dice, put them into) | 

f.  Stew-pan with a little Butter, and keep them ftirringg 
being half brown, drain off the Fat, frewing fome Flour ov 
them ; moiften it with Gravy, and let it ttew foftly over” | 
dow Fire; feafon it with Pepper and Salt, then thicken) | 
with Veal and Ham Cullis, putting in a little Muftard; mahi 
it relifhing, and ufe it upon Occafion. : 


Ham Sauce. 


EAT flat three or four Slices of Ham, put them a {wei 
ing over a Stove; being clammy, ftrew over ther a littt 
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Green Sauce. 


F TER having got the Grafs of Wheat, or of other 
A Grains, pound it in a Mortar with a Cruft of Bread 5 
take out the Grafs thus pounded, put it in a Sieve, and fea- 
fon it with Pepper and Salt ; moitten it a little with Veal- 
gravy and Vinegar, then ftrain it, and ferve it up cold with 
Lamb or Fowl. 


Sauce for a Shoulder of Mutton. 


“HEN the Meat is three Parts roafted, put a Plate 
under it with a little Spring Water, and two or three 
Spoonfuls of Claret, fome Onion ilic’d, or Shalot, a little 
grated Nutmeg, one Anchovy wafh’d and mince’d, and a little 
Bit of Butter ; let your Meat drop into it, and when you take | 
it up, run the Sauce through a Sieve, and put it under the 
Mutton ; then cut the Intide of the Shoulder acrofs feveral 
Ways, and ftrew on fome fry’d Crumbs of Bread, and pour 
a little Elder, or other Vinegar, into your Sauce, 


Sauce for Steaks. 


AKE a Glafs of Ale, two Anchovies, a little Thyme; 
& Savoury, Parfley, an Onion, and fome Nutmeg, {hred 
all thefe together, adding a little Lemon-peel ; when your 
Steaks are ready, pour the Liquor from them, then put your 
Ale and the other Things into the Pan, with a Piece of But. 
ter roll’d in Flour, and when hot, ftrain them thro’ a Sieve 
over your Steaks. 


Another Way. 


RY your Steaks almoft enough, then pour off the Li- 

quor they were fry’d in, and put them into the Pan 
‘again, then pour on them boiling Water; ftir them about a 
little, then put in a Piece of Butter roll’d in Flour, and when 
melted, ferve the Steaks up with the Sauce over them. 


Stuffing for a Calf’s Heart. 


'UT of the deaf Ears, and all the Strings, then take a 
g little fat Bacon, the Fat of three Oyfters, Parfley, 
Thyme, and Winter-favoury, a little Onion, and Lemon- 
peel, Salt, Pepper, Nutmeg, and grated Bread, mix all thefe 
with Butter, and wet them with an Ege ortwo. The fame 
Stuffing does for Hare or Veal. For Hare you mutt add 
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little Cream. 
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Wd Liver, two Anchovies, and a {mall Golden Pippen if yom 
ike it. ; 
| Stuffing for Veal. 
Little Beef-fewet, a little fat Bacon, the Yolk of am 
hard Egg, a little lean Veai or Mutton f{craped, fomee 
Rafpings of Bread, a little Thyme, Pariley, and green Onions,, 
Pepper, Salt, and Nutmeg, a little Bit of {weet Bafil, and aa 


Dutch Sauce for Meat or Fifh. 
y ELT your Butter with Water and Vinegar, andd 
¥ # thicken it with the Yolks of a Couple of Eggs; putt 
to it Juice of Lemon, and run it through a Sieve. 


| To fluff a Sirloin or Rump of Beef. 
AKE Thyme, Winter-favoury, Parfley, and Penny-- 
royal, to Anchovies, and a little Veal, and fomee 
erated Bread, and Half a Pound of Beef-fewet, with fomee 
Pepper, Salt, and Half a Nutmeg grated, a little Lemon-peell 
finely fhred; mince thefe very tmall, and then roll it up irn 
the Yolks of two Eggs, and with this fuff your Beef, whickh 
mutt firft be half roaited ; then put itto the Fire again, ancd 
put a clean Difh in the Dripping-pan, and bafte it with Halli 
a Pint of Claret, and as much Gravy; then take up the Dith;, 
and be fure to fkim off all the Fat, then put into this Liquonr 
fome of the aforefaid Herbs, with two Anchovies wafh’d anc 
minc’d, and a Quarter of a Pound of Butter, the Juice o: 
Half a Lemon, fome grated Nutmeg, and let it have one Boil 
up upon a Chafing-dith, keeping it ftirring; then thicken in 
up with the Yolks of four Eggs, and take care it does nop 
curdle; fo ferve it up hot. : 


Sauce for roaffed Tongues or Venifon. e . 

AKE a French Roll, and boil it in a Gill of Waterr, 

with a Piece of Cinnamon; {weeten it very well, ana 

add to it Half a Pint of Claret; let it boil till it is pretty thick 


your Roll, and flice the reft. 


| Venifon Sauce. | : 
OIL Claret, grated Bread, whole Cinnamon, Ginger, 
Mace, Vinegar and Sugar, » up thick, Be 
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¥ Another Sauce for Venifon. 
ft ie KE Claret, Water, and Vinegar, of each a Glaf, 


an Onion ituck with Cloves, and fome Anchovies ; 
put in Salt, Pepper, and Cloves, of each one Spoonful : Boil 
all thefe together ; then ftrain the Liquor through a Sieve, 
and ferve it in the Dihh. 


Different Sauces for Venifon. 
: OU may take either of thefe Sauces, vie. Currant- 
jelly warm’d, or Half a Pint of Red Wine, witha Quar- 
ter of a Pound of Sugar, fimmer it over a clear Fire for five 
er fix Minutes; or Half a Pint of Vinegar, and a Quarter of 
a Pound of Sugar, finmer’d till it is a Syrup. 


Sauce for a Shoulder of Veal. 


7 \ 7 HEN the Veal is roafted, cut fome Pieces of Fleth 
YV __ off the Infide, and then beat the Yolks of eight Eggs, 
with rather more than.a Quarter of a Pint of White Wine, 
and a little {mall Broth, or Water, with the Gravy of the 
Veal, fome Thyme and Nutmeg, and Half a Clove of Gar- 
lick bruis’d; put the Pieces of Veal into this Liquor, and tots 
it-up all witha Piece of Butter-and Flour, and pour it under 
the Veal ; a little Anchovy, or Oytter-liquor, adds to it very 
much ; {queeze Lemonto your Tafte, _ 


AS geieaeaet sc: for Veal Cutlets. 
¥y RY your Veal, and when fry’d take it out, and putin a 
i, litle Water. an Anchovy, .a few fweet Herbs, a little 
Onion, Nutmeg, a little Lemon-peel fhred {mall, and a little 
Wire or. Ale, then thicken it with a Bit of Butter roll’d in 
Flour, with fome Cockles.and Capers, and then pour it over 
_ the’ Cutlets. - 
~ Sauce far any roafied Meat. 
A KE an Anchovy, and wath it very clean, and put 
_& to ita Glafs of Ked Wine, a little ftrong Broth or 
Gravy, fome Nutmeg, one Shalot flic’'d, and the Juice of a 
Seville Orange ; few thefe together a little, and pour it to 
the Gravy that runs from your Meat. | 
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Hot Sauce ix Ramolade. 
U T into a Stew-pan fome Onions cut in Slices, with: 
one or two Spoonfuls of Oil ; fet this a Moment overs 
the Fire, and put into it fome Gravy and Cullis, a Glafs off 
Wine, two or three Cloves of Garlick, Half a Lemon cutt 
into Slices, a little fweet Herbs, Cloves, Capers cut {mall,, 
and Parfley : Let it be of a good Tafte ; put into it a finalll 
Spoonful of Muftard, and ftrain it off; make ufe of thiss 
Sauce with all Difhes with hot Ramolade. 


Sauce with Mutton Gravy and Shalots. 


7 oe KE your Shalots, pare them, cut them very {mall,, 

put them in a Dith with Pepper and Salt, and Mut-- 
ton-gravy, or Veal-gravy ; you may uf¢ this Sauce for Legss 
of Mutton, or with Fowls. 


Anchovy Sauce. 


AX E ‘two or three Anchovies, wath them well, takee 

out the Bones, cut them fmall, and put them in a Stews- 

pan, with a thin Cullis of Veal and Ham, feafon’d with Peps 

per and Salt ; you may add a little Vinegar if you like it, lett 

ir be hot and relifhing ; you may ufe this Sauce with roaftedd 

Meat. | 7 

A general Sauce. 

) INCE a little Lemon-peel very fmall, a little Nut. 

meg, beaten Mace, and Shalot ; ftew them in a littlee 

White Wine and Gravy, fo melt your Butter therein ; if iit 

be for Hafhes of Mutton or Fith, add Anchovies, a little obf 
the Liquor of ftew’d Oyfters, and Lemon-peel. — 

To make Muftard. - 

A VING made Choice of good Seed, pick and waff 

it in cold Water; it muft alfo be drain’d, and rubb’c 

dry in a clean Cloth ; then pound it fine in a Mortar, wit 

ftrong Wine Vinegar; ftrain it, and keep it clofe cover'd ; 

Otherwife, your Seed may be ground in a Muftard-quern, op 
in a Bow! with a Cannon-bullet. = 


Muftard Balls. | | 
| RIND the Seed very fine, then make a Pafte witl! 
- Honey, and a little Canary; make it inte Balls, ane 
fet them to dry in the Sun, or a gentle Oven ; and keep the 
for ite... | = 
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When you would ufe it, fhave fome of it very thin, and put 
to Vinegar, and a little Salt. 


Muftard zz Cakes. 


% 7 OU mvf get four Ounces of Seamy, an Ounce of Cin- 

namon, and beat them with Vinegar and Honey very 
fine in a Mortar, make it into Pafte, and then into little 
Cakes ; cry them in an Oven, or in the Sun; when you 
would ufe them, diffolve them in Vinegar, Verjuice, or 
Wine. — . 

. Another Sort of Mutard, 

RY fome Horfe-radifh Roots in an Oven very dry, 

then beat them to Powder, and fift it, and when you 
would ufe any, wet it with Wine Vinegar, and it is by fome © 
eiteem’d better than the other Sort. 


The beft Way to beat up Butter, for Spinach, Green Peafe, or 

. Sauce for Fith. 
“A KE two or three Spoonfuls of Water, and put it 
into a Pipkin or Sauce-pan; there muft be no more 
than what will jut cover the Bottom of the Veflel ; let this 
boil by itfelf; as foon as it does fo, flip in Half a Pound of 
Butter ; when itis melted, remove your Pipkin from the 
Fire, and holding it up by the Handle, fhake it round 
Ak for a good while, and the Butter will come to be 
fo thick, that you may almoft cut it with a Knife. I: will 
ever after be thick, and never grow oily, though it be cold 

and heated again tweaty Times. 

Having put this Butter to boil’d Peafe in a Difh, cover it 
with another; then fhake them very ftrongly, and a gocd 
while together: This is by far the beft Method that can be 
ufed to butter Peafe, without putting in (as is commonly done) 
Butter, to melt in the Middle of them, for that will turn to 

- Oil if you heat them again ; whereas this Sort will never 
change. ‘Therefore it is moft expedient to make ufe of fuch 
thicken’d Butter upon all Occafions; when it is neceflary you 
may put inthe Juice of Lemon, Orange, Vinegar, or Ver- 
juice. 
ie To burn Butter for any Sauce. 

| ET the Butter over the Fire in a Stew-pan, and let it 
S boil till it is as brown as you like it ; then fhake in 

Flour, ftir it all the while till it is thick ; fo ufe it with any 

_ Sauce that is too thin. 
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Another Way. 
Ei AK E fome Flour upon two or three Ounces of But- 
ter, put it into a hot Stew-pan that it may hifs; let it 
boil, and do not ftir it, when it turns brown put ia the Liquor 
_ you intend to thicken, and keep it quick flirring ; boil it well, 
or it will taite raw. 


3 To clarify Butter. 

/ AVING melted the Butter in a glaz’d earthen Veffel 

_ A with a very flow Fire, put Water to it, working them 
well together, and when it is cold take away the Curds and 
Whey at Bottom ; do this the fecond Time, and the third 
‘Time ; if you pleafe, you may add Damatk-rofe Water, al- 
ways working them well together; the Butter, thus purify’d, 
will be as {weet as any Marrow, and will keep a long Time. 


fo draw Butter. ‘ 
yy UT Half a Pint of ftrong Broth into a Pipkin, break 
B into it two Pounds of Butter; then fet it over the Fire, 
and keep it ftirring with a Ladle; then break in two or three 
Pounds more, as you have Occafion, and add Liquor propor- 
tionable, fir it continually till it be all difolv’d, and that it 


looks white: If it turns yellow, it is curdled, and you will - 


hardly recover it. 


To recower Butter when it is turned to Oil. 


> UT a Ladleful of ftrong Broth into a Pipkin, break 
& Halfa Pound of Butter into it; when you have drawn 
it white, put your oily Butter to it, pouring it in leifurely, 
und itirring it at the fame ‘Time, but do not overcharge your 
cther Butter with that which is oily. 


Another Way. 


\ (7 HEN you have no other Butter but what is turn’d 
oily in melting, fet it in fome cool Place to fetile ; 
then pour out the moft oily Part, leaving the Whey and Dregs 


behind; then put alittle Broth to the Dregs, and fet them. 


on the Fire ; ladle it well, till it becomes drawn Butter in a 
Body ; then take it off, and keep it ftirring: In the mean 


‘Time pour off the oily Butter very foftly, then fet it on the 
Fire again, ftirring it till it becomes ftrong, thick, and white. 
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To preferve Meat without Salt. — 
7 ET a Napkin in White Wine Vinegar, wring it Out, 
and wrap the Meat in it. It will keep a Fortnight, 
or Jonger, in hot Weather. 


Cady Ae Pov: 
Ooh Oo. CLT Rb 


To roaft a Turky. 


‘T SHE beft Way to roaft a Turky is, to loofen the Skin 
on the Breaft of the Turky, and fill it with Force- 
-meat made thus : Take a Quarter of a Pound of Beef-fewet, 

as many Crumbs of Bread, a little Lemon-peel, an Anchovy, 
fome Nutmeg, Pepper, Parfley, and a little Thyme; chop 
and beat them all well together, mix them with the Yolk of 
an igg, and fluff up the Breaft ; when you have no Sewet, 
Butter will do: Or, you may make your Force-meat thus : 
Spread Bread and Butter thin, and grate fome Nutmeg over 
it; when you have enough, roll it up, and ftuff the Breaft of 
the Turky ; then roaft it of a fine brown, but be fure to pin 
fome white Paper on the Breaft till it is near enough. You 
muit have good Gravy in the Difh, and Bread-fauce made 

_ thus: Take a good Piece of Crumb, put it into a Pint of 

Water, with a Blade or two of Mace, two or three Cloves, 
and fome whole Pepper ; boil it up five or fix Times; then 
with a Spoon take out the Spice, and pour off the Water, 
(you may boil an Onion in it if you pleafe) then beat up the 
Bread with a good Piece of Butter and a little Salt; or 

_ Onion-fauce made thus . Take fome Onions, peel them, and 
-eut them into thin Slices, and boil them Half an Hour in 
_ Milk and Water, then drain them, and beat them up with a 
_ large Piece of Butter, fhake in a little Flour, and ftir it all to- 

_ gether with a little Cream, if you have it, (or Milk will do) 

_ put the Sauce into Boats, and garnifh with Lemon. : 

Another Way to make Sauce: Take Half a Pint of Oy- 

_ flers, ftrain the Liquor, and put the Oyflers with the Liquor 

into a Sauce-pan, with a Blade or two of Mace ; let thein juft 

: plump ; then pour ina Glafs of White Wine; let it boil once, 

_ and thicken it with a Piece of Butter roll’d in Flour; ferve 

this up in a Bafon by itfelf, with good Gravy in the Difh; for 
os Ns every 
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every-body don’t love Oyfter-fauce. This makes a pretty 
Side-dith for Supper, or a Corner-difh of a Table for Dinner. 
If you chafe it in the Difh, add Half a Pint of Gravy to it, 
and boil it up together. ‘This Sauce is good either with 
boil’d or roafted ‘Turkies or Fowls ; but you may leave the 
Gravy out, adding as much Butter as will do for Sauce, and 
garnifhing with Lemon. 


A young Turky with Oyfers, 
ICK your Turky, draw it, and finge it neatly ; cut the : 
Liver of it into Bits, and put it into a Stew-pan, toge-. 
gether with a Dozen Oyfters and a Bit of Butter, feafon’d. 
with Salt, Pepper, fweet Herbs, All-{pice, Mufhrooms, Parf-. 
Tey, and Chibbol ; let it be a Moment over the Fire, then, 
- gaince the Whole, and ftuff your Turky with them, and let: 
it be blanch’d a little; {pit it, and tie Bards of Bacon, and | 
Paper over it ; mean while have a Ragoo ready for your: 
Turky ; make it thus: Take three Dozen of Oyfters, andl 
blanch them in boiling Water, drain them, he off the: 
Beard, then put in your Stew-pan fome Effence of Ham, andl 
fet it’ a boiling ; fkim off the Fat, tafte it, and put this, withs 
your Oyfters, into another Pan. When your Turky is roafted,, 
difh it up, and put your Ragoo over it, with the Juice of ai 
Lemon; let it be relifhing, and ferve it up hot fora firitt 
Courfe. 
. 1 drefs a Turky forced with Herbs. 
OOSEN the Skin on the Breaft of the Turky, andi 
fy finff it with a Farce of raw Bacon, moft Sorts of {weeti 
Herbs, Parfley, and Chibbol, chopp’d {mall, pounded in a 
Mortar, and well feafon’d; alfo put fome of this Farce inton 
the Body, and roaft it; when itis enough, difh it; pour on aa 
ood Ragoo of all Sorts of Garnitures, and ferve it up tar 
‘Table hot. ; 
After the fame Manner you may drefs Pullets, Pigeons, 
and other Sorts of Fowls.. ee 


A young Turky with Oyfers, after the Dutch Fafbion. 
AKE a young Turky order’d as that above, put it tac 
roaft; make a Ragoo with Oyfters as followeth ; 

Blanch as many Oyfters as you pleafe, take off the Beards; 
then put Butter in a Stew-pan, with about half a Spoonful ob 
fine Flour, and a Drop of Gravy; feafon the Whole with 
Salt, Pepper, Nutmeg, and a little Vinegar ; as foon as yout 
Sauce is thicken’d, put in your Oyfters, and let ig be a 
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When your Turky is roafted, difh it up with your Ragoe 
over it; ferveitup hot. 


Young Turky reaffed with Shalts. . 

} RDER your Turky as thofe before, except only, that 
you put a few Shalots into the Fore’d-meat. Your 

Turky being roafted, make a Sauce thus: Warm fome Sha- 

lots, cut {mall, in a Stew-pan, with Gravy and Cullis, fome 

Juice of Lemon, and pounded Pepper, and ferve up your 

Turky hot, pouring this Sauce over it. 


A young Turky roaffed with Mangoes. 
AKE your Turky, and order it as before, the Ragoo 
only making the Difference. Take fome Mangoes, 


the fofteft you can get ; take off the Flefh by thin and {mall | 


Slices ; take out the Infide, and blanch them in boiling Wa- 
ter; then put them in frefh Water; put them in a Stew-pan 
with fome Effence and Gravy, and let them have a Boil. 


- When your Turky is ready, difh it up with your Mangoes 


over it, and ferve it up for a firft Courie. 


7 : Eniry of. Turky Wings. 
AVING the Wings of 'Furkies, fcald them; being 
well pick’d and fcalded, blanch them ; when blanch’d, 


‘cut of the {mall End, and break the Bone with a Knife in 


the Middle of the Wing: Put them in a Stew-pan, put in it 
fome Champignons, a bit of Butter, a Bunch made‘of Parf- 
ley, green Onions, and a Branch of {weet Bafil, with three 


Cloves ; the Bunch being ty’d together, put it, with your 
_ Wings, over the Fire, and tofs them up; now and then ftrew . 


a Duit of Fiour over them, and moiiten them with Broth or 
Water: Being moitten’d, feafon them with a little-Salt and 
Pepper, and Jet them boil very softly ; being boil’d, make a 


thick Sauce with Ave Yolks of Eggs, and beat them up with 


Cream or Miik ; putin it a litle Nutmeg, a Couple of Sha- 
lots, cut very {mail: Let your Fricafey be of a good Tafte, 
and thicken it; being thicken’d, put in a little Parfley cut 
fmall, with a little Lomon-juice: It being dish’d, ferve it up 
for Entry, or Hors 2’ Oeuvres. 

You may make your-Fricafey with a brown Sauce, in 
moiftening it with Gravy; and being done, thicken it with 
Cullis. | 


ot 
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Roafted young Turkies with Spanith Cardoons. - 
c.: i young Turkies, pick and draw them, then lay 

the Liver on the Dreffer, with {craped Bacon, fome 
Pariley, Chibbol, Mufhrooms, Salt, Pepper, fweet Herbs, and 
fine Spice ; and being minc’d, put it in the Bellies of your 


_"Turkies, then blanch them with a Bit of Butter, fome Parfley — 


and Chibbols ; when blanch’d, put them on the Spit, with 
Slices of Bacon and Paper round them ; keep your Cardoons 
ready, let them be very white, and cut halfa F inger’s Length, 
and put them ina Stew-pan, with Half a Ladleful of Veal 
Gravy, and Half a Ladleful of Ham Collis; let them have a 
Beil, and having taken off the Fat, add to them the Juice of 
an Orange. Your Turkies being done, and the Bacon and 
Paper taken away, difh them up with your Cardoons over 
them, and ferve them up hot for the firft Courfe. 


To carbonado a Turky. 
R OAST a Turky till it is near eneuch ; fcotch it with 


\. your Knife long-ways, crofs it over again, that it may 
look like Cheque-work ; then wath it over with Butter, frew 
Salt over it, then fet it in the Dripping-pan to have a Heat, 
turning it two or three Times, then lay it on a Gridiron over 
a gentle Fire of Charcoal ; when it is broil’d enough, take it 
up, dith it, pour over it a Sauce made of Gravy and firong 
Broth, boil’d up with a Ladleful of drawn Butter, anAnchovy, 
a little flic’d Nutmeg, and fome grated Bread ; ftrew it over 
with Barberries, and garnifh with Orange or Lemon. Or 
you may boil Manchet ilic’d, and foak’d in firong Broth, with 
Onions, in Gravy, Nutmeg, Lemon cut in Dice, and drawa 
Butter, and put this under the Turkey. 


Turky with Onion Effence. 


(* LICE Onions, and fry them with Lard in a Stew-pan ; 

drain the Fat a little from them, and tofs them up again 
with a Pinch of Flour; add fome Gravy, Cloves, Pepper, 
Salt, and the ufual Seafonings ; when they are ftew’d, ftrain 
them through a Hair-fieve, with a little Bread Cullis, and a 


few Drops of Verjuice or Vinegar. In the mean Time, let _ 


the ‘Turky be roafting: When it is enough, dith it, pour the 
— Sauce over it, garmifh, and ferve it up. “Y5 


\ 
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To foufe Turkies. 


ONE your Turkies, tie up the Flefh in the Manner of 
Sturgeon ; put in a Pan two Quarts of Wine Vinegar, 
and-a Quart of Water ; make it boil, feafon it with Salt ; put 
in your Turkies, boil them till they are tender; if you find 
the Liquor is not fharp enough, put in more Vinegar, and 
boil them a little longer; let it be cold, put them in an 
earthen Pan, cover them with the Liquor, let it fland three 
or four Weeks ; when you ufe them, ferve them up as you 
do Sturgeon, with Elder, or other Vinegar, and garnifh with 
Fennel. | 
After the fame Manner you may pickle Capons, but then 


you muft firft lard them with great Lardoons. 


To flew a Turky. 
AKE a young Turky, fill the Skin on the Breaft with 


Fore’d-meat, and lard it on the Sides with Bacon ; 
yut into the Belly Half a Shalot, and two Anchovies, and a 


little Thyme fhred {mall ; brown it in a Pan with a little 


Butter: When it is very brown put it in a Stew pan, with 


ftrong Gravy, fome White Wine or Claret, two or three An-| 


chovies, fome Mace, fweet Herbs, a little Pepper; and let 
it ftew till it is thoroughly enough, then thicken the Liquor 
with Butter and Egos; fry fome French Loaves dipp’d in 


Cream or Milk, after the Top and the Crumb is taken out ; | 


then fill them with ftew’d Oyfters, or Shrimps, or Cockles, 


‘and with them garnifh the Dith, or with flic’d Lemon. 


A Fowl, Goofe, or Duck does well this Way. 


| Another Way. 

Zp ON E it, and fill it with Fore’d-meat made thus : ‘Take 
§-} the Flefh of a Fowl, Half a Pound of Veal, and the 
Fleth of two Pigeons, with a well pickled or dry’d Tongue, 
peel it, and chop it all together, then beat it in a Mortar, 


- with the Marrow of a Beef-bone, or a Pound of the Fat of 


a Loin of Veal, feafon it with two or three Blades of Mace, 


_ two or three Cloves, and Half a Nutmeg, dry’d at a good 


Diftance from the Fire, and pounded, with a little Pepper 
and Salt ; mix all this well together, fill your Turky, fry it 
of a fine Brown, and put it into a little Pot that will juft hold 
it; lay four or five Skewers at the Bottom of the Pot, to keep 

putin a Quart of cood Beef and 


2 
ae a ae |) Se eae : 
the Lugey, fram fickine; put 
3 Ht es a4 PNAS Fey aS) fee 
Pe Ge Pat ae PITAL oe ae Pals 
3 J PANTS Gas oe erat sy Tyo a vaya doy Bm og {36 a% B-lLatriyae 
4 cal APL ¥3 Wr 2a 8 has Le Ge i Dey ee 4 RR CG & a A Get ab IF eae it3g 


a ~ 


4 . / cover 
o Sh - a Ayre SS > ae, PS oF (= me . 


a 


ip ila 


e 
iS. 
ae) ee 


ag 


ar pattie eee Ly page dee ee Se eee rae 
= ao ¥ * as 


278 The Lavy’s Companion. | | 
cover it clofe, and let it ftew Half an Hour; then putin a 
Glafs of Red Wine, one Spoonful of Catchup, a large Spoon- 
ful of pickled Mufhrooms, and a few freth ones, if you have 
them, a few Truffles and Morels, a Piece of Butter as big as 
a Walnut, roll’d in Flour; cover it clofe, and let it few Half 
an Hour longer; get fome little French Rolls ready fry’d, 
take fome Oyfters, and ftrain the Liquor from them, then put 
the Oyfters and Liquor into a Sauce-pan, with a Blade of 
Mace, a little White Wine, and a Piece of Butter roll’d in 
Flour ; let them ftew till it is thick, then fill the Loaves, lay 
the Turky in the Dith, and pour the Sauce over it. If there 
be any Fat on the Gravy, take it off, and lay the Loaves on 
each Side of the Turky. Garnith with Lemon when you 
have no Loaves, and take Oyfters dipt in Batter, and fry’d, 


. Young 'Turkies with Cream. 


AVING a young Turky or two, according to the 
A Bignefs of your Dith, and being ftuffed as before di- 
rected, and roafted, let them be cold; then take a Bit of a 
Nut of Veal, take off the Skin, and cut it into Bits with 
fome Bacon well blanch’d, fome Beef-fewet, a Calf’s Ud- 
der, fome Muthroems, Parfley, Chibbol, {weet Herbs, fine 
Spice, Salt, and Pepper; put the Whole on the Fire in a 
Stew- pan, and when done take it out, and mince it upon a 
_ Dreffer ; then take the White of your Turky, put it into a 
- Mortar, with a Piece of Bread boil’d in Milk, together with 
fix Yolks of Eggs, and Half the Whites beat up to Snow ; 
pound ail together, then take a Difh or Baking-pan, and put 
in the Bottom of it fome of the minc’d Meat, and lay your 
Turky over it, and fill up your Difh with the ret of your 
Meat; leave a ho.low Place in the Middle of your Difh, to 
put in it a Ragoo of Sweetbreads, Cocks-combs; and Muth- 
rooms; lay allo {ome mine’d Meat over the fame; let your 
Turky be round and plump; reb your Turky over with 
beaten Eggs, and having ftrew’d fome Crumbs of Bread over 
it, put itin the Oven, or let it be done under the Cover of a 
Baking-pan, with Fire under and over. Your Turky being 
enough, and of a good Colour, take it out, and clean the 
Border of your Dith well, put a little Effence or Cullis ovet 
your Turky, and ferve it up hot for a firft Courfe. § 
Fowis may be dreis'd the feveral Ways that Turkies are, 
and Turkies the fame as Fowls, | : ei: 


_ . Fowls 
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~ Fowls farced with Crawfifh. 

-¥ OUR Pullets being pick’d clean, gut and finge them; 
Y put the Livers upon the Dreffer, with a little {craped 
Bacon, Parfley, green Onions, Pepper, Salt, fweet Herbs, 
fine Spice, with Champignons and ‘Truffles, if you have any, 
a Bit of Butter; mince all together, and put it intothe Bel- 

lies of your Fowls; then put them into a Stew-pan, with a — 
Lump of Butter, Branches of Parfley, green Onions, Pepper, 
Salt, and fweet Herbs ; let your Fowls be well blanch’d be- 
fore you put them to the Spit; wrap them up in Slices of 
Bacon, with a Paper round them ; when they are done, difh 
them, and ferve them with a Ragoo of Crawith Tails, or elfe 

_ ta Cullis of Crawith. . 
Another Time, inftead of mincing the Livers of your Fowls, 
cut them in four or fix Pieces, with fome other Livers and 
Crawfith Tails, fcraped Bacon, Parfley cut {mall, green Oni- 
‘ons, Pepper, Salt, fweet Herbs, and fine Spice, all being well 
minc’d together, put it in the Bellies of your Fowls, and let 
them be blanch’d the fame Way as thofe above; after they 
are done, difh them, add to them Crawfifh Cullis, and ferve 

‘them up hot. 


Fowls with Oyfiers. | 
INGE and pick your Fowls, and gat them; cut the © 
Livers into Bits witha Dozen Oyfters, and a Bit of But- 
ter, feafon’d with Pepper, Salt, fweet Herbs, fine Spice, 
~ Champignons, Parfley, and green Onions, put all into a Stew- 
pan for a Moment over the Fire, then put all together into 
the Bellies of your Fowls, and do them again, as above, and 
in fpitting them, cover them with Slices of Bacon, and a 
Sheet of Paper; keep a Ragoo of Oyfters in readinefs forthe — 
Time your Fowls be drefs’d, and make your Ragoo thus: — 
Take three Dozen of Oyfters, blanch them in beiling Water, — 
put them ma Colander to drain, and take off the Beards and 
Hard in the Middle ; put in a Stew-pan a Ladleful of Ham- 
Cullis, or as much of the Liquor the Oyfters were blanch’d 
in as you think ft: If you have but one Fowl, there need 
not be fo much of it; put it over the Fire, tkim off the Fat, — 
and.tafte it; then put your Oyfiers in, changing your Stew- — 
an: When your Fowls are done, put your Ragoo over them, — 
with the Juice of a Lemon, and let it be relifhing, and ferve — 
your Fowls up for an Entry. a 


Fowls 
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Fowls evith Oyfters, the Flemith Way. 


D: ESS your Fowls as before, and make your Ragoe 
# 2s follows : Blanch your Oyfters in their Liquor, which 
lay by, and pick them as before ; put Part of their Liquor in 
a Stew-pan, with four Yolks of Eggs, fome Butter, Parfley, 
Terragon, all together, well blanch’d, and cut fmall, Lemons 


Cut in Slices or {mall Squares, an Anchovy cut {mall, Pepper, 


Salt, and Nutmeg ; then put your Oyiters over the Fire, and 


take care the Sauce don’t turn; when your Fowls are toaft- 


ed, take them off the Spit, and take the Wings and Legs 

from the Body, flice them upon the Breaft, and crufh them 

between two Dithes, then put your Ragoo of Oytters over 

them ; let it be of a good Tafte, and ferve it up hot for an 

Entry. : : = 
Roafted Fowls with Anchovies. 


OUR Fowls being drefs’d as before, put them on the 
Y Spit ; then take fome Anchovies, wath them, cut a 
Couple of them fmall, and the other in Slices ; put thofe that 
are cut {mall in a Stew-pan, with good Cullis and Gravy, a 
Bit of Butter, and the Juice of a Lemon: Your F owls being 
roafted, take them off the Spit, and dith them up, put your 
Anchovy Cullis over them, and your Anchovies in Slices, 


and ferve them up hot for an Entry. : , 


4 Fowl a lz Brae. 


HEN you have pick’d and gutted a Fowl, trufs the 
y Legs infide the Belly, and lard it with thick Bacon, 
the Bignefs of the Half of a {mall Pinger ; feafon it with 


put your Fowls into it, feafon’d with Pepper and Sale,- iweet 
Galil, Thyme, Bay-leaves, Onions, and a Ciumb of Gar. 


full of Broth; flew it, Fire under and over; being done, difh 


— it up, putting a mine’d Sauce over it, or a Ragoo of Sweet- 
breads of Veal, Cocks-combs, and Champignons, or a Cullis. 


of Ham, or a Ragoo of Oyfters : All which depends on the 


_ Fancy of the Cook, if only it hath a good Tafte ; then ferve. 
— it up hot for an Entry, Be: 


a 
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Roafed Fowl with Chefnuts. 


U T your Fowl, cut the Liver fmall, together with 
Parfley, green Onions, fcraped Bacon, Butter, Pepper, 
Salt, fweet Herbs, and fine Spice ; take Chefnuts, peel them, 
and put them into a Braife, to take off the fmall-Skin; then 
mix them with Fore’d-meat, put all together into the Belly of 
your Fowl, and blanch it in a Stew-pan with a Bit of Butter. 
Spit your Fowl, wrapp’d up in Bards of Bacon, with Paper 
ty’d round it. Take your peel’d Chefnuts, put them in a 
Baking-pan, Fire under and over, and take off the {mall 
Skin, then put them in a Stew-pan with Broth, and let them 
be done thoroughly ; pour out the Broth, and put in Half a. 
-Ladleful of Effence of Ham, a little Cullis, and a little 
Gravy ; your Fowl] being done, draw it off the Spit, and 
take off the Bards of Bacon; dih it up, put your Chefnuts 
_over it, with the Juice of a Lemon, and ferve it up hot for an 
- Entry. 


Pullets 2 /a Sainte Menchout. 


A FTFER having trufs’d the Legs in the Body, flit them 
along the Back, fpread them open on a Table, beat 
them, take out the Thigh-bones. Take a Pound and a Half 
of Veal, eut it in Slices, lay it in a Stew-pan_ofa convenient 
Size to hold your Pullets ; cover it, and fet it over a: Stove : 
When it begins to cleave to the Stew-pan, put ina little 
Flour, and keep moving your Pan over the Fire to brown it, 
moiften it with as much Broth as is neceflary to flew the Pul- 
lets; feafon it with Salt, Pepper, favoury Herbs, and-Spices, 
fome fhred Parfley, a Bunch of Herbs, and fome Onions ; lard 
your Pullets with large Lardoons well feafon’d, place them 
in the Stew-pan, lay fome Bards of Bacon on the Pullets, 
cover the Stew-pan, and fet them over a flack Fire. When 
they are about half done, uncover the Stew-pan, put in Half 
a Pint of Milk, and a little Cream; then cover your Pan 
again, and continue to flew them. When they are done 
enough, take of the Stew-pan, and let the Pullets cool in 
their Liquor ; when they are cool, take them out, rub them 
. over with the Fat of the Liquor in which they were ftew’d, 
- drudge them well with Bread crumb’d very fine, place them 
_ ina Pafty-pan, and brown them in an Oven, or under a Bak- 
- ing cover: When they are come to a fine Colour lay them in 
a Dith, pour on them fome Effence of Ham, and ferve them 
up for a firk Courfe. 
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You may broil them on a Gridiron over a little Fire, in- 
flead of putting them into the Oven; or elfe, 

You may fry them ; but in this Cafe, before you drudge, 
you mui dip them in beaten Eggs, then drudge them with 
Bread, as above, and fry them in Hog’s-Lard till they are 
brown ; then take them up, and fet them a draining. Fold 
a Napkin in the Dith in which you intend:to ferve them, lay: 
them handfomely upon it with fry’d Parfley, and ferve them 
for the firft Courfe. 


Pullet, o- Chicken Surprize. 


OAST them of ; if a fmall Dith, two Chickens, or 
one Puliet, will be enough. Take the Lean of your 
Pullet, or Chickens, from the Bone, cut it in thin Slices an 
Inch long, and tofs it up in fix or feven Spoonfuls of Milk or 
Cream, with the Bigne!s of Halfan Egg of Butter, grated 
Nutmeg, Pepper, and Salt ; thicken it with a little Dutt of 
Flour, to the Thicknefs of a good Cream, then boil it up, and 
fet it to cool ; then cut fix or feven thin round Slices of Bacon, 
place them in a Patty-pan, and put on each Slice fome Forc’d- 
meat, then work them up in Form of a French Roll, with 
raw Ege in your Hand, leaving a hollow Place.in the Mid- 
die; then put in your Fowl, and cover them with fome of 
the fame Forc’d-meat, rubbing it fmooth over with your 
Hand, and an Egg, make them of the Height and Bignefs 
of a French Roll ; throw a little fine grated Bread over them, 
_ bake them three Quarters of an Hour in a gentle Oven, or 
under a Baking Cover, till they come to a yellow Brown, 
place them on your Mazarine, that they may not touch one 
another, but fo that they may not fall flat in the Baking: 
But you may form them on your Kitchen-table, with your. 
Slices of Bacon under them; then lift them up with your 
broad Kitchen-knife, and place them on that which you in- 
tend te bake them on. Let your Sauce be Butter and Gravy, 
and {queez’d Lemon, and your Garnifhing fry’d Parfley, and 
cut Orange. You may put the Legs of one of your Chickens 
into the Sides of one of your Loaves that you intend to put in 
the Middle of your Dith. This is proper for a Side-dith, for 
a firft Courfe, either in Summer or Winter, where you can 
have the Ingredients above-mention’d. | 


cr 
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To drefs Pullets a /a Tartare. 


FTER you have trufs’d a Couple of Pullets as for — 


boiling, flit them along the Back, {pread them open 
upon a Dreffer, and beat them. Put in a Stew-pan of the 
Size of the Pullets, fome Parfley, Cives, and favoury Herbs, 
fhred very fmall, and feafon’d with Salt and Pepper: Lay 
the Pullets into the Stew pan with the Breafts downwards 5 
ut fome of the above Seafoning upon thém, then pour in 
fome melted Bacon, ftir them about, and let chem lie in this 
Mixture two Hours, to give them the Taite of it. ‘Then tet 
the Stew-pan over the Fire, tomelt the Bacon again, and keep 
the Pullets moving in it for Halfa Quarter of an Hour; after 
which take them out, drudge them well with Bread crumb’d 
very fine, and lay them to broil on a Gridiron over a flack 
Fire, till they are jrown brown: Prepare a hath’d Sauce, 
lay it on the Bottom of a Difh, and the Pullets upon it. 


3 Hen or Pullet roafted. 
AKE either a Hen or Pullet, full of Eggs, draw it, and 
roaft it ; being enough, cut it up, and shred the brawny 
Partin fmall Slices, leave the Wings, Legs, and Rump whole, 
ftew all in the Gravy, with fome Salt, add thereunto a minc’d 
Lemon ; being enough, let the Meat lie in the Middle of the 
-Dith, with the Legs, Wings, and Rump about it; garnifh the 
Dith with Oranges and Lemons quarter’d, — 7 


, (a Fat Hen. | 
ET a fat Hen, drefs it, cut off the Wings and Legs, 
and lard with fmall Lardoons ; after it is flour’d, pafs 

it in the Pan with Lard, then foak it with good Broth, and 

feafon it: When it is almoft enough, fry it with Mufhrooms, 

fat Livers, a little Flour, and an Onion ftuck with Cloves : 

After all is well ftew’d, and the Sauce well thicken’d, you 
may ferve it garnifh’d with Pomegranates. 


Another Way. 


‘A RCE it with Oyfters, or with young Pigeons, flew & 


the fame Way, and garnish as you like; then ferve. 


t 


Another Way. 

rx THEN it is fuck or cover’d with a Paper over the 
- Bard, roaft it : When it is well roafted, powder it with 
Crumbs of Bread, and Salt; then ferve it with Poor Man’s 
Sauce, Verjuice, or Orange, and in Winter with Crefles. 


Fowls 


ae 
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Fowls in Fillets. with Piltachoes. 


S PIT your Fowls, and let them roaf ; they being done, 
take them off, and cut off the Wings, and the White of 
the Breaft ; keep a fmall Sauce ready in a Stew-pan, made> 
with {weet Herbs, a Kittle good Butter, fmall Champignons 
_ Gut in Slices ; put it ove: the Fire with a Duf of Flour in. 
it, fir and moiiten it with a Ladleful of good Broth ; fee it be 
of a good Tafte: The Piftachoes being fcalded, and cut into 
Slices, put them in, and make a thick Sauce with four or five 
Yolks of Eggs, beat the fame up with Cream ; then put in 
the White and Legs of your Fowls, with the Juice of a Le-. 
mon ; you muit cut your Wings only in two, then place the. 
Slices of your Fowls in the Bottom of the Dith, with your 
Sauce over it, and let there be no Sauce remaining ; make it 
as relifhing as poflibly can be, and-ferve it up hot for an En- 
try. : ; 


_ 4 Fowl, Chicken, or Capon 2 Ja Bourgeoi fe. 


 ¥ ET a Fowl, finge, pick, draw, and trufs it 3; take a 
Ss Ga or Earthen Pot, put Water in it, enough to. 
foak your Fowl! ; put your Pot over the Fire with a Handful 
of Salt; and when the Water boils, put in your Fowl, but 
let it not boil too much : Put a Lump of Butter in a Stew-. 


2 


pan, with a Dut of Flour, Nutmeg, Pepper, Salt, and ‘Oy-. 
fters, if any are to be had’; put your Stew-pan over the F ire, 
and thicken your Sauce ; which being thicken’d, and pretty 
relifhing, take out your Fowl, and difhit up with Oyfter-- 
fauce over it. a asta: bas oF 
_ At another Time you may take a little Parfley, fome green: 
Onions, ‘a little Mint, and a little ‘Te: ragon, if yom have-any; 
but you may make your Sauce with Pariley-only : Butif you 
can get Anchovies, cut.a Couple {mall}, and put them into it 5 
cut alfa Lemon, after havin gy taken off the Rind, into finall 
{quare Pieces, and fqueeze in the other Half, then putina 
little Butter, with a Duit of Flour,and a little Water, Pepper, 
and Salt; and fetyour Sauce a ftewing. Your Fowl being 
done, difh it up with your Sauce over it. ? 
At another ‘Time, put fome Endive with your Fowl; and 
when it is done, give it two or three Cuts with a Knife, and 
put it into a Stew-pan with a little Butter, and a Dutt of © 
Flour, and fet it over the Fire ; then moiften it with a little 
of the fame Broth your Fowl hath been boil’d in; if it be 
| not thick enough, thicken it withEggs. = : : 
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At another Time, you may drefs your Fowl! with Onions, 
in boiling them with your Fowl; you may put them in a 
Stew-pan or Earthen Difh, with a Lump of Butter roll’d in 
Flour, Pepper, and Salt; put it over the Fire with fome of 
the Broth your Fowl was boil’d in; thicken your Sauce, and 
ferve it up hot for an Entry. 


A Fowl! in Hafb. 

ET’ fome Fowls ready drefs’d, then take the Fleth, and 

cut it very {mall; take the:Carcafes, put them in 2 
Stew-pan with good Broth, an Onion cut into Slices, Parfley, 
and {weet Herbs; when it is boil’d enough, ftrain it off ; then 
put in it a Bit of Butter roll’d in Flour, and let it few a Moz 
ment again; then put in it your Hath of Fowls; let your 
‘Hafh be relifhing, thicken it with three Yolks of Eggs, or 
more, according to the Quantity of Hath you make; it be- 
ing thick, putin it the Juice of a Lemon, and ferve them 
up hot for Hors a’ Qeuvure. 


_A Hafh of Pow!s the Englith Way. 


ET your Fowls be ready dreffed, take of the White, 


cut the fame into {mall fquare Pieces, and put it in a 
Stew-pan; boil the Carcafes ina little Broth, then ftrain it 
through a Strainer; take this Broth, and put in it your 
Pieces of Fowl, cut into fmall Squares, and -put it over the 
Hire ; add to it a Bit of Butter rolled in Flour, a little Pep- 
per and Salt, and if there is Occation for it, the Juice of a 
Lemon; difh it .up, garnith it with fmall Pieces of Bread 
fried, and ferve it up hot for Hors a’Ovuvre. 


Fowls a /az Mommorency. 


‘INGE, gut, and trufs a Fowl, and blanch it over a. 


Charcoal Fire; then lard it with thin Bacon; being 


larded, {plit itin the Back, put into the Belly a {mall Ragoo, 


with Sweetbreads of Veal, Champignons, Truffles, and fome 
Bottoms of Artichoaks ; put it in a ftewing in a Stew-pan 
with Slices of Bacon, Ham, and Veal ; being ftew’d, take it 


off, and put init a little Broth; let it have a Boil, then ftrain 


_ it off, and fkim the F at well off; then fet it on again, and let 
_ it flew tillit turns to Caramel, then put it in your Fowls, and 


_ pat your Bacon-Slices into the Caramel, put it upon hot 
_ Cinders, that it may glazeas it fhould: Being ready to fervée 
Ys & y 


up, put a Cullis of Ham, or a Sauce made the /talian Way, 
_ into your Difh, then your Chickens over it, and ferve it up 
_ hot for an Entry. 


A 
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° To boil Pullets with Oyfters. 

wy OIL three Pullets in Water and Salt, with a Piece of 
Bacon; for Sauce draw up a Pound of Butter, with a 

little White Wine, ftrong Broth, and a Quart of Oyfters, then 

put the Pullets in a Dith, cut the Bacon, and lay it about them 

with fome fry’d Saufages ; garnifh with flicd Lemon. 


Chickens with Mufbrooms and fuee! Herbs roafted. 

P-r-*\ AK E Chickens, clean them well, and draw them ; 
rafp fome Bacon, and put a few Mufhrooms, Parileys 
and young Onions, and a little {weet Bafil, with the Livers 
of your Chickens feafon’d with Pepper and Salt. Hath all, 
and mix it together ; put it in the Bodies of your Chickens ; 
then put them in a Stew-pan, with a Piece of Butter, Parfley, 
young Onions, Salt, and {weet Bafil. Being done, packthread 
- them, and fpit them, and put them to the Spit wrapp'd with 
~ Bards of Bacon, and let them roaft flowly. Make a Ragoo 
of Muthrooms, after this Manner: If they.are dry’d Muth- 
_ rooms, fteep them in lukewarm Water for one Hour or two, 
then take them out, and put them in a Stew-pan with fome 
Gravy, and let them ftew on a flow Fire. Having ftew'd a 
Quarter of an Hour, thicken them with fome Cullis. When 
your Chickens are done, take them from the Spit, unbard 
them, and drefs them handfomely in their Difh; fee that 
your Ragoo of Mufhrooms be of a good Vafte, and fharp, 

put it upon your Chickens, and ferve it hot for a firft Courie. 


Chickens with fweet Herbs roafted. 
OUR Chickens being neatly drefs’d, rafp fome Bacon 
and a little Ham, hath them well with Parfley, young 
“Onions, and the Livers of Chickens hafh’d, feafon’d with 


- - Pepper and Salt ; mix it all together, and put it in the Bodies 


of your Chickens. You muft obferve to faften them always 
at both Ends; let them do in a Stew-pan with a Bit of But- 
ter, whole Parfley, and young Onions whole ; fpit them, and 
wrap them with Bards of Bacon, and cover’d with Sheets of 
Paper, and put them to roaft flowly. When they are‘done, 
take them off, and unbard them, and drefs them neatly in 
their Difh, throw an Effence of Ham on them, and ferve 

them up hot for a firft Courfe. : 


- Chickens 


The Lapy’s CoMPANION, 287 


‘Chickens roafied with Force. meat-and Cucuenbers. 
RESS your Chickens neatly, take off the Breafts and 


bore them, put the Flefh upon the Table, with fome - 


Ham and bianch’d Bacon, and a Calf’s Udder blanch’d, fome 
Champignons, a little Parfley, and young Onions, a few {weet 
Herbs, fine Spices, three or four Yoiks of Eggs, fome Crumbs 
of Bread foak’d in Cream or Milk, and boil the Bread, then 
leave it to cool; being cool, put it with the Farce, and hath 
all well together, and ituff your Chickens with it. Clofe 
them at both Ends, keep a little of the Farce, let them ftew 
as before, run a Skewer through their Legs, and {pit them, 
wrapp’d with Bards of Bacon, and cover’d with Sheets of Pa- 


per, and let thei do flowly. Take four middling Cucumbers, 


pare them, and empty their Infides; being well empty’d, 
blanch them in fome Broth ; being blanch’d, put them in cold 
Water, then ftuff them with the Farce, and flour them at each 
End. ‘Take a Stew-pan, and put fome Bards of Bacon init, 
and lay your Cucumbers over; feafon them, and wet them 


with a Ladleful of Broth, and let it boil; take Halfa Spoon- _ 


ful of your Cullis, and put it ina Stew-pan; let your Cullis 
be of a good T'afte. When your Chickens are done, take ’em 
out, drefs them in your Dith, and put your Cucumbers to 
drain, then put them round your Chickens, and put your Cul- 


is over them, with the Juice of a Lemon, and ferve it hot, 


You may drefs Capons the fame Way. 


' Chickens a /a Braife. ; 


AVING the fatteft Chickens you can get, parboil 
them ; lard them with large Lardoons of Bacon and of 
Ham, both very well feafon’d ; when they are larded, tie them 


_ about with a Packthread; then put at the Bottom of a fmall 


Kettle Bards of Bacon and Slices of Beef, well beaten, and 


feafon’d in the fame Manner as for the other Braifes already 
mention’d; put the Chickens into the Kettle, the Breafts down- 
wards, feafon them above as underneath ; lay over them Slices 


_ of Beef and Bards of Bacon, cover the Kettle, and fet them 
_ to ftew, with Fire over the Kettle as well as under it. Then 
_ make a Ragoo as follows : Take fome Veal Sweetbreads and 
_ cut them in Morfels, add to them fome Cocks-combs, fome 

_ Maufhrooms and Truffles cut in Slices ; feafon all this with Pep. 
per, Salt, and a Bunch of favoury Herbs; put it into a Stew- 
_ pan, and tofs it up over a Stove with fome melted Bacon. 


5 hen put fome Gravy amongtt it, and fet it to immer over a 


gentle 


te tas 
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gentle Fire; when itis half done, put to it fome Afparagus- 
Tops, and Artichoke-Bottoms, cut in Quarters, and blanch’d; 
then continue to prepare your Ragoo, and when it is enough, 
be careful to take off all the Fat, and thicken it with a Cul- 
lis of Veal and Ham; take up your Chickens, let them 
drain, and then put them into a Stew-pan amongft your 
Ragoo; and when you are ready to ferve, take them out, 
unbind the Packthread, and lay them handfomely in the 
Dith you intend to ferve them in: ‘lake care your Ragoo 
be well relifhed, and the Fat be well taken off; then pour 
“ton the Chickens, and ferve them warm for the firft Courfe. 

We ferve Chickens a /a Braifz fometimes with a Ragoo of 
‘Crawfih, or of Oyfters; as likewife with all Sorts of Ragoos 
of Legumes. : 


To farce Chickens with Anchovies. 


AISE the Skin from the Breafts of your Chickens 
with your Finger ; then grate fome fat Bacon, feafon 
it with Pepper, Salt, two Anchovies, fome Cives, and Par- 
- fley fhred {mall; mix thefe together, and ftuff the Chickens 
Breafts with it; then tie them with Packthread, wrap them 
up in Bards of Bacon and Sheets of Paper; fpit them and. 
roaft them. Inthe mean Time, wath and bone two Ancho- 
vies, mince them very fmall, and melt them in a Stew pan 
with a clear Cullis of Veal and Ham. Keep the Callis 
warm, and, when the Chickens are roafted enough, take of 
the Bards, put them in a Difh, pour the Cullis upon them, 
and ferve them up for the firft Courfe. : 
After the fame Manner you may drefs Capons, Pullets, 
Partridges, Quails, Fillets of Veal, and Mutton with An- 
chovies. % 


Ta drefs Chickens with Gravy. 


_ AK E asmany Bards of Bacon as you have Chickens, 
and of the fame Size ; feafon them with Salt, Pepper, 
Parfley, Cives, and favoury Herbs, ali fhred together very fines. 
then loofen the Skin from the Chickens Breafts, and thraft one: 
of thefe feafoned Slices of Bacon between the Skin and Breatt : 
ofeach; then bind them in with Packthread, then wrap them, 
‘up inBards of Bacon, put them on the Spit to roaft them, when, 
they are done, take off the Bards, difh them, and pour on. 
them fome Veal-Gravy, and ferve them up in little Difhes.~ 
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Another Way. 


7 OU muft take Pullets, Chickens, or Sweetbreads, 
Mufhrooms, Oyfters, Anchovies, Marrow, and a little 
Lemon-peel, a little Pepper, Salt, Nutmeg, and a little 
Thyme, Marjoram, Savoury, and a few Cives ; mingle all 
_thefe together with the Yolk of an Ege, then raife up the 
Skin of the Breafts of your Fowls, and Ruff it; and ftick it 
up again, and lard them, fill their. Bellies with Oytters, and 
roa them ; make ftrong Gravy Sauce: So you may do 
Pheafants, ‘l'ursies, or what Fowl you pleafe. 


To broil Chickens. . 


LIT them down the Back, and feafon them with Salt. 
and Pepper, lay them on a very clear Fire, and at a great : 
Dance, and let the Infide lie next the Fire, that the flefhy 
4 
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‘Side be not feorch’d nor difcolour’d: when they are half done, 
you may turn them often, and bafte them very often; ftrew 
on fome Rafpings of a French Roll; that it may be crifp, i¢ 
_ mutt be finely grated ; fhred Parfley and melted Butter is 2 } 
good and ready Sauce; or you may take a large Handful of : 
_ Sorrel, dip it in {calding Water, then drain it, and have ready : 
Half a Pint of {trong Broth or Gravy, a Shalot fhred é 
fmali, a little Thyme, a little Parfley, a Bit of burnt Butter to fe 
.thicken it; lay the Sorrel in Heaps, and-pour the Sauce over a 
it: Garnifh with flic’d Lemon. a 


ete  Palfd Chickens. 

“YQ OIL fix Chickens near enough, then fea them, and ; 
“id pull the white Fleth all from the Bones, putit inaStew- -* 4 
Pan with Halfa Pint of Cream, which muft be frft madefcald- 
ing hot, the Gravy that runs from the Chickens, a few Spoon- + 
fals of that Liquor they were boil’d in; to this add fome raw | 
Parfley thred fine, give them a Tofs or two over the Fire, and 2 
‘daft a litde Flour upon fome Butter, and fhake up with them. 3 
hickens done this Way mutt be kill’d the Night before, and 
ttle more than half boil’d, and pull’d in Pieces as broad as 
our Finger, and Half as long; you may add a Spoonful of 
hité Wine. | 


\ 


Chickens hafLed. ; 

2 OIL them in Water and Salt; then take Turnips, cut 

them in Slices, and after cut them like Lard an Inch long, 

{mall, a good Quantity, putting them into a Stew-pan 

a Pound of Butter, three or four Spoonfuls of ftrong Broth, 
eS : O with 
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| with a little Wine Vinegar, fome Pepper and Ginger, Sugar 
and Salt; thus let them ftew leifurely, with fome Mace, 
about two Hours; being enough, put them on Sippets, run- 
ning them over with Butter, Cream, and Yolks of Eggs beaten 
up together. eee 
To farce Chickens Buillon blanc. 
A F TER you have minc’d the White of their Breafts — 
with fat Bacon boil’d, the Crumb of a Frexch Roll 
boil’d in Milk, anda little Marrow, take the Yolk of one Ege 
boil’d hard, andthe Yolk of another raw ; mince all thefe to- 
~ gether, and feafon them with Salt, Pepper, Nutmeg, and the 
Juice of Lemon; ‘lay this up in your Chickens, and bake 
them: Of the Forc’d-meat you may make Patties to garnifh 
your Chickens, but put neither bread nor Eggs to your 
Force’d-meat. | : 
To.drefs Chickens the Barbary Way. 
RUSS them, break their Bones with a Rolling-pin ; 
farce the Bodies of them with a very high Farce, then 
boil them in Milk, but put them not in till it boils; feafon 
with high Seafoning and favoury Herbs: When they are 
enough, broil them ona Gridiron till they are brown, then 
ferve them up with a Ramolade. | . 


To boil Chickens and Afparagus. 

A KE fome Chickens, force them with a good Fore’d- 
meat, and boil them white : Cut your Afparagus about 

an Inch long, parboil them in Water, into which put a little 
Butter and Flour; and, when it is parboil’d, drain it, then 
diffolve a little Butter and Salt gently in a Stew-pan, being 
careful that it does not become brown; then put a little. 
minc’d Parfley and Cream, fome Salt, Nutmeg, Pepper, and | 
a Faggot of Fennel to the Afparagus ; flew it over a gentle: 
Fire, {queeze a Lemon over the Chickens, ‘and pour overt 
them the Afparagus (taking the Fennel away) with the Butterr 
they were flew’d in. | 7 


A particular Mainer of fewing Chickens or Rabbits. 
ET two, three, or four Chickens, about the Bignefs off 

a Partridge, and boii them till they are half done; thena 

take them of, and cut them into little Pieces, feparating the 
Joint bones one from another ; let not the Meat be minc’di 
but cut into great Slices, not fo exaétly, but more or lefs; the 
Breaft-bones are not {o proper to be put in: However, put thie 
Meat, together with the other Bones (upon which there muiit 
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alfo be fome Meat remaining) into a good Quantity of that 
Water or Broth wherein the Chickens were boil’d 3 and fet 
it over a Chafing-dith of Coals, between two Difhes, that fo 
it may ftew on till it be fully enough ; but firft feafon it with 
Salt and grofs Pepper, and afterwads add Oil to it, more or 
lefs, according to the Goodne(s thereof - A little before you 
take the Meat from the Fire, put in fuch a Quantity of Juice - 
_- of Lemons as may beit agree with your Tafte, This makes 
an excellent Dith of Meat, which is to be ferv’d up in the Li- 
quor ; and though, for a Need, it may be made, with Butter 
inftead of Oil, and with Vinegar inftead of Lemon-juice, yet 
the other is incomparably better for fuch as have not an Aver- 
fon for Oil. The fame Difh may be alfo made of Veal, or 
Partridge, or Rabbits ; and indeed the beft of them all is Rab- 
“bits, if drefs’d before Miebacdnas, for afterwards they grow 
rank; fince though they are fatter, yet the Fleth is more hard 
‘and dry. 


Chickens farced awith Oyfters. 
¥ ARD them, then mince fome {weet Herbs, Parfley, 
is Traffles, Mufhrooms, and Onions, with Oyfters ; after 
being parboil’d, feafon it with Salt and Pepper, put to it t¥e 
Yolk of an Egg and a Piece of Butter; with this farce your 
Chickens, then tie them at both Ends and roaft them; when 
done, ferve them up with a Ragoo, garnith-with flic’d Le- 
mon. SAE 
Chickens euizh Sellery, 


“WD OI Lthem off white with a-Piece of Ham, then boil off 

two Bunches of Sellery ; cut them two Inches along 

the white End, and lay them in a Stew-pan ; put in fome 

Cream, Butter, and Salt; flove them a little and thickith ; 

then lay your Chickens in your Difh, with your Sellery be- 
tween. Garnifh with fle’d Ham and Lemon, uate 


: Chickéns Chiringrate. ii 
eee off their Feet, break the Breaft-bone flat with a 


q Rolling-pin, but take care you don’t break the Skin; e 
_ four them, fry them.of a fine brown in Butter, then drain all 4 
_ the Fat out of the Pan, but leave the Chickens in; lay a Pound ~ 
_ of Gravy-beef cut very thin over your Chickens, anda Piece | 
_ of Veal cut very thin, a little Mace, two or three- Cloves, 
 fome whole Pepper, an Onion, a little Bundle of {weet Herbs, 

and a Piece of Carrot, and then pour in a Quart of boiling 
Water ; cover it clofe, let it tew for a Quarter of an Hour, _ 
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then take out the Chickens and keep them hot; let the Gravy 
boil till it is quite rich and good, then firain it off, and put it 
into your Pan again, with two Spoonfuls of Red Wine, and a 
few Mufhrooms; put in your Chickens to heat, then take 
them up, Jay them into your Difh, and pour your Sauce over 
them. Garnifh with Lemon, and a few Slices of cold Ham 
warm’d in the Gravy. 
You may fill your Chickens with Fore’d-meat, and lard 
them with Bacon, and add Truffles, Morels, and Sweetbreads- 
‘cut fmall, but then it will be a very high Difh.. 
Chickens with Tongues, Caulificwers, and Greens. 
4 AKE fix Hogs Tongues, boi them, and fkin them, 
fix Chickens boil’d off white, one Cauliflower boil’d, 
and fome Spinach; put your Cauliflower in the Middle of 
your Difh, your Chickens. about it, and- between, a Tongue 
with Heaps of Spinach round, and Slices of Bacon. 
. Chickens Royal. - | 
ARD them, and force the Bellies, and pafs them off ;. 
then ftove them in good Gravy and Broth, Gold Co- 
lour: Make a Ragoo of Mufhrooms, Morels, Truffles, and 
Cocks-combs, and when your Chickens are enough, difh them 
up, lay your Ragoo over, and garniih with Petty-patuies and 
fry’d Sweetbreads. | at 
Scotch Chickens. 
U T your Chickens in Quarters ; finge them, and wafh 
them well, and then put as much Water as will juft 
cover them ; put them on a gentle Fire, and when they boil 
{kim them well, and put in fome Salt, Mace, and Nutmeg, a 
Faggot of Thyine, Parfley, and a little Pepper ; and when 
your Chickens are tender, chop half a Handful of Parfley, 
and. put it in them; then beat up fix Eggs, Yolks and Whites 
together ; and as your Chickens boil up, put in.your Eggs. 
a-top, and fo ferve them all together, the Broth will be very: 
clear, . | : 
Jo drefs Chickens with Slices of Ham. 
r-eo*8 A KE Chickens, and trufs them, but don’t blanch: 
TL them ; then cut a Slice of Ham for each Chicken, and! 
featon your Ham with Cives and Parfley fhred {mall ; them 
with your Finger loofen the Skins from your Chickens: 
Breafts, and put the Slices of Ham between the Breaft andi 
a 
as 


Skin; then blanch them before the Fire, wrap them ah 
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Bards of Bacon, tie them about with Packthread, put them — 


on the Spit, and roaft them: When they are enough, take off 
your Bards, difh your Chickens, and pour on fome Effence of 
Gammon of Bacon, and ferve them up hot for the firft Courfe. 


To marinate Chickens. 

AKE Chickens, quarter them, and lay them for two 

or three Hours to marinate in Vinegar or Verjuice, 
and Juice of Lemon, Salt, Pepper, Cloves, Bay-leaves, and | 
Cives ; then make a Batter with F lour, White Wine or Wa- 
ter, the Yolks of Eggs, Salt, and melted Butter ; beat all 
thefe well together, drain your Chickens, and dry them with 
a Cloth, dip them into it, and fry them in Hog’s Lard ; and,’ 


“when they are well colour’d, dith them up in the Form of a, 


Pyramid, and ferve them up with fry’d Parfley and Slices of : 
Lemon. . . 
We fometimes drudge’ them with Flour inftead of dipping 


them in Batter; but then the Hog’s Lard muft be very hot 


_ before you put them into the Pan. 


To drefs Chickens the Polith Way. 
-AVING larded your Chickens with Half Bacon and 
H Half Anchovies, feafon them with favoury Herbs and 
Spices; then take fome blanched Bacon, the Chickens LE 


vers, raw Spice, fweet Herbs, and the Yolks of three Eggs, 


hafh them all very fmall, and make a Farce; then fill your 
Chickens, fpit and roaft them: When they are fomething 
better than half roafted, heat a Fire-thovel almof red ‘hot, 
put thereon fome Bards of Bacon, and bafte the Chickens 
with it, but take care not to black them: When they are 


-roafted, ferve them up with a warm Ramolade. 


To flew Chickens. — 
HiEN you have quarter’d your Chickens, put them 
\ y into Wine and Water, but let there be more Wine 
than Water, ftew them till they are tender; then add a good 
Quantity of Butter, a Bunch-of {weet Herbs, and large Mace, 
and rafp in ita Manchet to thicken it; feafon it with Salt, 


. Pepper, and Nutmeg, and put in fome Parfley and Sage if 


we 


you pleafe ; beat fome Yolks of uggs well with the Juice of 
_ a Lemon in the Sauce, and lay Marrow on the Top of your 


Chickens ; garnith with Parfley and flic’d J emon, and ferve 


them up. 


O02 


| 
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Fo fry Chickens. 2 : 
A KE four Chickens, and boil them almoft enough 3 
then cut them in Pieces, and take the Juice of Spinach, 
and put it into the Yolks of eight Eggs, put to it fome fhred 
Parfley, and a grated Nutmeg ; your Stew-pan being hot with 
_ elarify’d Butter, dip in your Pieces of Chickens into the green 
Batter, and fry them gently on both Sides ; then put to them 
a Sauce of Rhenifh Wine, beaten with three Yolks of Eggs, 
and Parfley boil’d and mine’d, with a Lemon cut in Dice ; 
keep them ftirring till they boil; then cut Sippets, and put 
the Pieces of Chickens upon it, and pour the Sauce over. . 


Ducklings a la Mode. = 
UT them in Quarters, and lard one Half, and browa 
them off; fove them in Half aPint of Claret, a Pint of 
Gravy, and two Shalots, one Anchovy, and a Faggot of 
Herbs ; ftove them tender, {kim off the Fat, take out the Fag- 
got, and {queeze in a Lemon ; fhake it together ; the Sauce 
mutt be thick as Cream, fo ferve away to Table hot. Gar- 
—nifh with Lemon. _ . . 


: Stoved Ducks -the Dutch Way. 

| 7 OU muk trofs two Ducks clofe without the Legs, and 
lard one; feafon with Pepper and Salt, and fill the Bel- 
lies with {mall Onions; then lay at the Bottom of your Stew- 
pan Half a Pound of Butter, and put in your Ducks, and cover 
them with flic’d Onions, then another Half Pound of Butter ; 
ftove this two Hours gently, keeping it cover’d all the while: 
When you find all difcolour’d, and your Ducks tender, difh 
them, fhaking a little Vinegar amoneft them. - Garnifh with. 
Lemon. Res 


Duck or Teal with Horfe-radifh. 
SX RUSS them to boil, if two, lard one, and pafs them 
off in brown Butter, then put to them a Pint of clear 
Broth, and two Plates of Horfe-radifh ; feafon with Salt, and 
- ftove thefe together till tender; then ftrain of your Horfe- 
radifh from your Ducks, and put in a good Piece of Butter ; 
you may {crape your Horfe-radifh very fine, witich is the bef 


yadith all over, and garnifh with {crap’d Florfe-radifh and 
- flic’d Lemon, and ferve away hot.. 


Way ; then lay your Ducks in your Difh, and your Horfe- 
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To drefs a Wild Duck with Lemon-juice. 
G ET a Duck, half roaft it, then take it off the Spit, and 
lay itin a Difh ; carve it, but leave the Jointshanging 
together: In all the Incifions put Salt, and beaten Pepper, 
and {qneeze the Juice of Lemons ; turn it on the Breaft, and 
prefs it hard with a Plate, put to it two or three Spoonfuls of 
Gravy, and fet it a little to flew ; turn it again, and ferve it 
hot in its own Gravy. 
You may do it the fame Way with Juice of Orange. 


To few a Duck wild or tame. 

ET’ a Stew-pan, put at the Bottom of it Slices of Ba- 

con and Beef ; add fome Parfnips, Carrots, and Onions 
flic’d, and fome Slices of Lemon, a few favoury Herbs, with 
Pepper, Salt, and Cloves ; then put in your Duck, cover its; 
when it is ftew’d enough, take up the Duck, and make a Ra- 
goo of Lambs Sweetbreads, with Cocks-combs, Truffles, 
'Mufhrooms, and Artichoak Bottoms: Tofs up all thisin — 
‘melted Butter, and pour on the Ducks. 


Another Way. 1 ars 
H ALF roaft them, then put them into a Stew-pan; put 
: in a Pint of Claret, and a Pint of ftrong Broth, two | 
~ Onions quarter’d, and a Bunch of {weet Herbs, with a litle 
beaten Pepper; flew them in a Pan cover’d, and when they : 
_ are enough, garnifh with fry’d Bacon. : 


$2, SBE Another Way, | 

A KE your Ducks and feafon them with Salt, Pepper, 

. and a few Cloves, a Shalot or two, with a Piece of 
Butter in the Belly of each of them ; put them in an earthen .~ 
Pan that will juft hold them; then put Halfa Pint of Claret, _ 
and ‘as much ftrong Gravy, and Half a Pound of Butter un- 
der and over your Ducks, and Half a Pint of Water, a Bunch 

of fweet Herbs, fome whole Cloves, then cover the Pan 
clofe ; let them flew two Hours and a Half, then ftrain the 4 
_ Liquor, and pour it over your Ducks; ferve them hot, and ; 
garnifh with Lemon flic’d, and Rajpings of Bread ; in this : 
Manner you flew Haiterlings, Widgeons, or Teal. i 

j To boil wild Ducks. 
R A W and trufs your wild Ducks, parboil them, and 
? half roaft them; then carve them, and fave theirGravy; 
_ pat the Gravy in a Stew-pan with Pepper, flic’d Ginger, - ar- 
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- fley, and a good Store of Onions, a Quart of Claret, Barber- 
ries, large Mace, and wath’d Currants; boil all thefe toge- 


‘ther, fkim it clean, putin Butter and Sugar ; difh your Ducks 
in the Sauce, and ferve them up. 


To boil a tame Duck. 


> ARBOIL the Dack, chop an Onion and a Handful 
a «of Parfley together; put them into a Stew-pan with 
itrong Mutton- Broth, é Fur mip cut and parboil’d till the 
Ranknefs is taken away, Endive, pick’d and wafh’d, and 
Barberries :_ Then put in Half a Pound of Butter, and ~a 
little Verju'ce : Boil all together, flirring it till it is enough ; 
and ferve it up with the Turnip, large Mace, peice ane a 
little Sugar, 


To drefs Ducks with Ola 
Ss AKE Ducks, and drefs them a /a Braife, or ner 


# them; then tofs fome M ufhrooms up in a Stew-pan, 
and moiften them with Gravy, and bind it with a Cullis of 
Veal and Ham : ‘Then ftone fome Olives, and put them into 
icalding Water, take them out, diain them, and put them 
into the Ragoo; give them a Boil, difh your Ducks, pour 
the Ragoo over them, and ferve it up. 


Ig drefs Ducks with Sellery, 


IRST drefs your Ducks 4 /a Braife, then boil ioe 

Sellery in Water and Salt, putting it in when the Water 
boils ; when it is a lictle more than half enough, take it out, 
drain it, tofs it up in a Stew-pan with fome thin Cullis of — 
Veal and Ham; and when it is enough, thicken it with a 
Bit of Butter, as big as a Walnut, work’d up with a little~ 
Flour; keep moving it over the Fire, put in a few Drops. of — 
Vinegar, difh your Ducks, put your Ragoo over them, and 
ferve them up. 

A Duck with Cardoons is drefs’d the me Way ; 5 the 

Cardoons being done as we do Sellery.. aoe: 


To 0 boil-a Ducle or Rabbit with Onions. 


rROIL your Duck or Rabbit in a good deal of Water, 
§ > be fure to fkim your Water, for there will always rife a 
Scum, which if it boils down will difcolour your Fowls, &¥c. 
They will take about half an Hour boiling ; for Sauce, your 
Onions mult be peel’d, and throw them into Water as you 
s pe — chen cut them into thin Slices, boil them in Milk . 
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and Water, and {kim the Liquor. Half an Hour will boil 


them. Throw them into a clean Steve to drain, put them in- © 


to a Stew-pan, and chop them {mall ; fhake in a little Flour, 
put to them two or three Spoonfuls of Cream, a good Piece 
of But er, ftew all together over the Fire till they are thick 
and fine; lay the Duck or Rabbit in the Diff, and pour the 
Sauce all over. If a Rabbit, you muf cut of the Head, 
and cut it.in two, and lay it on each Side the Dith. 

Or you may make this-Sauce for Change: Take one large. 
Onion, cut it fmall, Half a Handful of Parfley clean wathed 
and pick” d, chop it fmall, a Lettuce cut fmall, a Quarter of a 
Pint of good Gravy, a good Piece of Butter toll’d in a little 
Flour ; adda little Juice of Lemon, a little Pepper and Salt, 
Jet al! ftew together for half an Hour, then add: two Spoon. 
’ fuls of Red Wine; this Sauce is moft proper for a Duck ; 8 
is Duck in the Dith, and pour your Sauce over it. 


To dein a Dhak with Green Peas. 


p UT a deep Stew-pan over the’Fire, with a Piece of freth 
Butter, finge your Duck and: flour it, turn it in the Pan 
two or three Minutes, then pour out -il the Fat, but let the 
Duck remain in the Pan; put to it Half a Pint of good 
Gravy, a Pint of Peas, two Lettuces cut fmall, a-fmall Bundle, 
of fweet Herbs, ‘a little Pepper and Salt) cover them ‘dole, 
and let them flew for Halt-an Hour; ‘and theizgive the Pan 
“a Shake; ; ‘when theyare jut done, graté in a little Nutmeg, 
‘and put in a very little beaten Macé, and thicken either'with * 
a Piece of Butter rolled in Flour, or the Yolk of an Epo, 
‘beat up with two or'thteé Spoonfuls of “Cream ; ‘fhake f ‘all 


ne RED 


together for three or four Minutes ; take out the {weet Herbs, © 3 


oe the Duck in the Dith, and pour the Sauce over it: You ; 
may garnilh with boil’d Mint chopp’ d, “or tet it alone.’ 


fo drefs.a Duck awith Cauenbids ee 


AKE three or four Cucumbers; pare them, take out | 2 
the Seeds, cut them into- little Pieces, lay them in” 


«Vinegar for two or three Hours before, with two dan ge Onions 


“peel’d and flie’d, then do your Duck as above; ‘then take the __ 


Duck out, and put iv the Cucumbers and Onion efirk drain 


them in a Cloth, letthem be a little by rown, fhake.a whittle « 


_Flour over them, in thé medn Time lettyour Duck be few- 
‘ing in aStewing-pan with Half arint of Gravy, for 2 Quarter 
-of an Hour; then add.to it the Cucumbers and Onions, with. 


Be e pper and Sait to your Palate, 2 good Piece of Butter rolled ; 
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In Flour, and two or three Spoonfuls of Red Wine ; fhake all 

together, and let it ftew together for eight or ten Minutes, 

then t.ke up the Duck, and pour the Sauce over it. ix 
Or you may roaft your Duck, and make this Sauce, and 


pour over it, but then a 
enough, 


Quarter of a Pint of Gravy will be 


. Va drefs a Duck a la Braife. 


WAKE a Duck, lard it with little Pieces of Bacon, fea- 
fon it, infide and out, with Pepper and Salt, lay a 
Layer of Bacon, cut thin, in the Bottom of the Stew pan, and 
then a Layer of lean Beef cut thin; then lay on your Duck, 
with fome Carrot, an Onion, a little Bundle of fweet Herbs, 


a Blade or two of Mace 


, and lay a thin Layer of Beef over 


the Duck, cover it clofe, and {et it over a flow Fire for eight 
or ten Minutes ; then take off the Cover, and fhake in a little 
~ Flour, give the Pan a Shake, pour in a Pint of {mall Broth or 


eo 


boiling Water; give the Fan a Shake or two, cover it clofe 
again, and let it ftew Half an Hour ; then take off the Co- 
ver, take out the Duck, and keep it hot, let the Sauce boil till 


there is about a Quarter 


of a Pint or little better, then firain 


it, and put it into a Stew-pan again with a Glafs of Red Wine; 
put in your Duck, fhake the Pan, and let it hew four or five 
Minutes, then-lay your Duck.in the Dish, and pour the Sauce 


over it, and.garnith with Lemon, If you love your Duck very 


high, youmay, fill it with. the, following Ingredients : ‘Take 
a Weal Sweetbread cut in eight or ten Pieces, a few ‘Trufiles, 


fome Oyfters, a hicle {we 


et Herbs and Parfley chopp’d fine, a 


‘pte Pepper, Salt, and beaten Mace; fill your Duck-with the 


eu 


tar.with as much Sewet, 


raon-pecl, Pepper, Salt, 


cove Ingredients, tie both Ends tight, and diefs as above s | 
er you may All it with Force-meat made thus: Take a litile 
mee of Veal, take ali the Skin and Fat off, beat it in a Mor- 


and an equal Quantity of Crumbs of 


Bred, a few fweet Herbs, fome Parfley chopp’d, a little Le- 


beatem Mace and Nutmeg, and mix 


’ $¢ 4 with the Yolk of an Ego. | 


nanay ftew.an Ox’s Palate tender, and’cut it into Pieces, 


«zh fome Artichoak Bottoms cut in four, and tofs’d up in the 


Sauce ; you may lard th 
picaic. 


€ > make the Sauce for 


and’ prt anto the. Dripping, with Salt, Pepper, Nutmeg» 
_ Mobhroonas, and Juice of Oranges is a 


e Duck, or let it alone, ju as you 


: so <o-reaft-a Sea-Duck, id 
TYAS TE it as it is roatting with Butter and Salt, and 


it with che Liver mine’d very {mall 
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To drefr Ducks with Oyfters. | 


. AKE wild Ducks, trufs them, make a Ragoo with @ 


Veal Sweetbreads, Mufhrooms, Truffles, and Oyfters, 
feafon’d with fine Herbs, Cives, and Parfley ; when it is al- 


moit ready, farce the Ducks with it; tie them up well, and 3 


roa them ; a little afterwards make a Mufhroom Cullis, fuch 
as is ufually made for Partridges, pour itupon them, and ferve 
them up hot for a Side-difh. ; 
: Or thus. 

RESS your Ducks 4 /a Praife; then tofs up Muhh- 

rooms and T'ruffesin melted Bacon, and moiften them 
with Gravy; then bind it with a good Cullis of Veal and 
Ham ; then’ put fome Oyfters into a Stew-pan, give them 
three or four Turns in their own Liquor over the Fire, clean 
- them well, and put them into the Ragoo, and fet it over the 
Fire again for a Moment or two, but let them not boil; lay 
your Duck in the Difh, pour your Ragoo upon it, and ferve 
8 Rae a ; 

To drefs a Duck avith Succory. - 7 

ET a Duck, and drefs it a Ja Braife; fcald your Suc- 

cory, fqueeze out the Water, give it two or three Cuts 
with a Knife, tofs it up in a Stew-pan with Gravy, thicken 
it with fome Cullis of Veal and Ham ; difh your Duck, pour 
the Ragoo over it, and ferve it up. : a 


To boil Ducks afier the French Manner. 
E T the Ducks be larded, fpitted, and half roafed; then 


draw them, and put them into a Stew-pan, 2s alfo a 


Quart of Claret Wine, fome Chefnuts, firft roafted and peel’d, 4 


a Pint of great Oyfters, the Liquor ftrain’d, and the Beards 


taken off; three Onions minc’d very fmall, fome Mace, a 


little beaten Ginger, and a little Thyme ftripp’d: ‘Then put 


in the Cruft of a French Roil grated, to thicken it, and fodifh 
it upon Sippets, with the Sauce pour’d over them: ‘This may 
be diverfify’d. If there be firong Broth, there need not be-— 
_ fo much Wine put into it; and if there be no Oyfters, or 4 

Chefnuts, you may put in Artichoak Bottoms, Turnips, Cauli- 


x 


flowers, Bacon in thin Slices, Sweetbreads, We. 
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Ducks 4 la Braife with Turniss, 


ET a Duck, and lard it with large Lardoons wel) fea~ 
XCD fon’d; take a Stew-pan of a convenient Size, and gar- 
niih the Bottom of it with Bards of Bacon and Slices of Beef, 
- to which add fome Onions, Carrots, and Parinips flied, fome 
Slices of Lemon, fome {avoury Herbs, Pepper, Salt, and 
Cloves ; then put in your Duck, cover it in the fame Manner 
as under it, and put Fire likewife under and over it. This is 
a Dith for the firft Courfe, which is ferv’d in feveral Manners. | 
When itis with Turnips, they are to be cut in Dice, or round 
them in the Shape of Olives ; they muft be tofs’d up in Hog’s 
Lard, to give them a brown Colour ; then fet them to drain, 
and, after that, put them to fimmerin good Gravy, and thicken 
them with a good Cullis. When the Duck is ready to be 
ferv'd up, drain it well, then lay it.in the Difh, pour upon it 
a Ragoo of Turnips, and ferve it hot. Ifyou will be at the 
Charge of ftewing it a /a Braife ; when you have larded your 
Duck, drudge it well with Flour, and tofs it up in melted 
Bacon to brown it; then put it into a Pot and make a Brown, 
either with melted Bacon, or Butter and Flour, to which put — 
tome good Broth, and near a Pint of White Wine, feafoning 
the Whole with Salt, Pepper, Cloves, Onions, Slices of Le- 
mon, Parfley, and favoury Herbs; fo fet the Duck to few, 
_ and when it is done, ferve it with the following Ragoo. _ 
{tis made either with Veal or Lambs Sweetbreads, with 
_ * fat Livers, Cocks-combs, Mufhrooms, Truffles, Afparagus- 
‘Tops, and Artichoak-Bottoms: Tofs up all this in melted 
Bacon, moiften it with good Gravy, bind it with a Cullis of 
Veal and Ham; and when you have difh’d up your Duck, 
pour the Ragoo upon it. eo | 


Ducks Tongues. 


; ‘AK E as many Ducks, or Geefe Tongues, as you can 
get ; fifty Tongues will fill up a {mall Difh. Blanch 

them, put them in a Stew-pan over fome Slices of Bacon, 
with Onions cut in Slices, and fome Sprigs of fweet Bafil ; 
feafon it with Salt, Pepper, and fome Slices of Bacon, moiften 
it with a Spoonful of Broth; let it flew together. ‘The | 
_ ‘Tongues being done, drain them, and put them in fome E{- 
_. fence of Ham, or an Italian Sauce ; put them, for a Minute, - 
over the Fire to take a Relifh. Being ready to ferve, let your 
Tongues be relifhing, and add the Juice of a Lemon ; ferve _ 
them up hot for a dainty Difh, Pe Gee Be 


Tbe ran y’s Companion. 20L 
At another Time you may garnifh them with Mufhrooms, 
Truffles, Cocks-kidneys, and Cocks-combs, 


Go farce a Duck. 


| ne RCE the Breaft of your Duck with the Fleth of the _ 


Breaft of a Capon, Beef-marrow minc’d fmall, and the _ 
Yolks of raw Eggs, feafon’d with Salt, Pepper, and a little 
Nutmeg ; then itew the Duck a /a Braife,and make a Ragoo 
of Sweetbreads of Veal,-or Lamb, fat Livers, Cocks-combs, 
Truffles, Muthrooms, Artichoak-Bottoms, and Aiparagus- 
Tops; tofs up all thefe in melted Bacon, moiften it with 
Gravy ; thicken with a Cullis of Veal and Ham ; pour this 
Ragoo upon it, and ferve it up. 


A Cullis of Ducks. 


OAST a Duck, and pound it ina Mortar, then caufe 


fome Gammon to be fry’d brown, and put them into a 
Pot with a Handful of Lentiles; feafon them with a Clove of 
Garlick, three or four Cloves, fome Cives and Savoury ; let 
them ftew all together ; when they have ftew’d iome ‘Time, — 
pound them with the Flefh of the Duck, and tofsthem upin ~ 
a Stew-pan with melted Bacon; put in fome Veal-Gravy to 
give it a pale Colour, and ftrain it for Ufe. 


Geefe larded and ftoved. 


"Tr AVING truf'd your Geefe clofe, lard one Side, put 
in the Bellies fome Sage and Onion chopp’d fmall, 


roll’d up with Eggs, Crumbs of Bread, Pepper, Salt, and But- 


ter; then pafs them, and ftove them gently in good Broth or 


Gravy till tender: Make a clean thick Lear, fqueeze in an — 
Orange, and ferve hot. a 


Green Geele a la Daube. i 

ARD your Green Geefe with large Lardoons, feafon — 
with Salt, Pepper, Cloves, Nutmeg, Bay-leaf, Cives, 
Lemon-peel, and wrap them up in a Napkin; boil them in 


- Broth and White Wine ; when the Broth is pretty well waited 


away, and you judge them to be enough, take them off, and 


- fet them to cool in the Liquor in which they are boil’d; then 


Bigs 
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take them out, and ferve them dry on a clean Napkin, and 
garnuh with green Parfley: Wefometimes boil with them — 
fome Slices of Veal and Bards of Bacon, to flrengthen them ~ 
and keep them white. Beri aa? 5c" a 
We drefs Turkies, Capons, Partridges, and other Fowlsin © 
the fame Manner. . ‘ OR ae 
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To boil a Goole with Cabbage Fe Saulazes, 


 €° ALT your Goofe two or three Days. then trufs it to 
J boil; cut Lardoons as big as the Top of your Finger, as 
much as willlard the Flefh of the Breaft, and feafon your 
Lardoons with Pepper, Mace, and Salt. Afterwards, fec all 
a boiling in Beef-broth, if you have any, or Water, feafoning 
your Liquor with a little Salt, Pepper grofly beaten, an Ousce 
or two, a Bundle of Bay-leaves, Rolemary, and Thyme, ty’d 
all together : In the mean while, having prepar’d your Cab- 
age or Saufages boil’d very tender, {queeze all the Water 
from them, put them into a Stew-pan, with a little flrong 
Broth or Claret Wine, and an Onion or two ; feafon it with 
Pepper, Salt, and Mace, to your Tafte; add fix Anchovies 
difiolv’d, and ler all flew a good while on the Fire: Putin 
a La leful of thick Butter, with a littie Vinegar; when your 
Goofe is boil’d enough, lay your Cabbage on Sippets of 
Bread, the Goofe on the ‘Top of your Cabbage, and ione of 
the Cabbage on the Top of your Goofe. 
Yo boil a Goole, 

UT it into a Pot with Water or ftrong Broth ; let it 

boil, and fkim it clean ; then put in Salt, Pepper, three 
or four flic'd Onions, and three or four Cloves, fome White 
Wine, Mace, Raifins, and Currants, a little grated Bread, and - 
a Bundle of {weet Herbs: When it is done enough, dith it 
up On Sippets ; flafh ic on the Breaft, and garnith with Slices 
of Lemon and Barberries. 


: To foufe a Goofe. a 
WD ONE your Goofe, cut the Flefh fquare, lay it a fteep-. 
ing in White Wine, . Salt, Pepper, Cloves and Mace, — 
for twelve Hours; then take it out, and lay Pieces of An- 
_ chovies over it, and Wefffhaia Ham mine’d imall ; then roll 
‘it up hard, and boil it in ftrong Broth, and a little White © 
Wine, whole Pepper, and fome Blades of Mace ; putt in a 
Pan, let it fand in this Liquor till you ufe it: When you 
ferve it, cut it in Half, and garnifh the Difh with mined Wief- 
pealia Tam. ion ‘ a = 4 
: | fo dry a Goofe, | . 
: ET a fat Goofe, take a Handful of common Salt, 2 — 
sae Quarter of an Ounce of Salt-petre, a Quarter of a Pound — 
- . of coarfe Sugar, mix all together, and rub your Goole v ery : 
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well, let it lie in this Pickle a Fortnight, turning and rubbing ‘ 
it every Day, then roll it in Bran, and hang it up in a Chim- : 
ney where Wood-fmoak is for a Week. If you have notthat _ a 
Conveniency fend it to the Baker’s, the Smoak of the Oven : 
will dry it, or you may hang it in your own Chimney, not 
too near the Fire ; when it is well dry’d, keep it in a dry 


“Place; you may keep it two or three Months, or more: When 


4 
you boil it, put it in a good deal of Water, and be fure to 
skim it well. : ; 
Note, You may boil Turnips, or Cabbage boil’d anditew’d  ~ 

“in Batter, or Onion-fauce. a 
Lo drefs a Goole with Onions or Cabbage. 4 
ALT the Goofe for a Week, then boil it; it will take 4 

‘x an Hour ; you may either make Onion-fauce, as wedo _ 
“for Ducks, or Cabbage boil’d, chopp’d, and flew’d in Butter 


“with a little Pepper and Salt ; lay the Goofe in the Dith, and _ 


and fome in their Bellies. Lard your Geefe with Lemon and 
‘Thyme, then put as much Butter in your Stew-pan as will — 


_ ftrong Gravy, fealon’d very high; and when they are flewd — 


*. your Difh. 


oy : 

iy 

t aie 
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* feafon the Goofe with the fame, put the Tongue and to 


pour the Sauce over it. Iteats very good with either. 

Geefe a la Mode. 7 q 

mf! \ A KE two Geefe, and raife their Skins on the Breafts, 4 

. and making a Stuffing of Pullet, Chicken, or Veal _ 

 Sweetbrea:.s, Mufhrooms, Anchovies, Oyfiers, Marrow, and 
‘a little Lemon-peel, a littie Pepper, Salt, Nutmeg, ‘Thyme, 
Marjoram, and a Clove of Garlick, mingle all thefe with the — 

Yolk of an Egg; put a little under the Skin on the Breatts, 


Beene rr il eee ts 2. ae 


brown them on both Sides; then put them in the butter with 


enouga, take them out; thicken the Sauce with Buiter roll’d 4 
up in Flour, and the Yolks of Eggs, with Half a Pint of @ 
Claret, and let them boil to be thick ; then fry Oyfters and — 
Force meat Bails, and crifp’d Sippets to lay round your Dith, 
and ferve it. Garnifh with grated Bread and Flowers round 


Anvber Way. 


Pa AKE.a large fine Goofe, pick. it clean, {kin it, and 
Bf - cut itdown the Back, bone it nicely, take the Fat off, 
“then take a dry’d Tongue, boil it, and peel is: Vake a Fowl, 
and do it in the fame Manner as the Goole, feafon it with 
_ Pepper, Salt, and beaten Mace, roll it round the Tongue, ~ 
wh, 

in’ 


& 
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_ In the Goofe, and few the Goofe up again in the fame F orm — 
it was before ; put it into a Stew-pan, put to it two Quarts of 


a : Beef-Gravy, a Bundle of {weet Herbs, and an Onion ; pe 


_ fome Slices of Harm, or Bacon, between the Fowl and Goofe, 
cover it clofe, and let it ew an Hour over a good Fire: 
When it begins to boil, let it do very foftly, then take up 
your Goole, and fkim off all the Fat, ftrain it, put in it a 
Glafs of Red Wine, two Spoorfuls of Catchup, a Veal Sweet- 
“bread cut fmall, fome Truffles, Morels, and Mufhrooms, «a 
Piece of Butter roll’d in Flour, and fome Pepper and Salt, if 
wanted ; put in the Goofe again, cover it clofe, and let_it 
itew half an Hour longer, then take it up, and pour the Ra- 
- goo over it. Garnih with Lemon. : : 

_ You muft mind to fave the Bones of the Goofe and F owl, 
and put them into the Gravy when it is firft fet on, and it will 
be better if-you roll fome Beef-marrow between the T ongue 
and Fowl, and between the Fowl and Goole, it will make 
them mellow, and eat fine. You may add fix or feven Yolks 
of hard Eggs whole in the Dith; they are a pretty Addition. 


Yo boil Gibblets, 


IC K and feald your Gibblets clean, boil them in Water 
and Salt, with two or three Blades of Mace, and ferve 
them up on Sippets, with melted: Butter, fcalded Grapes, or 


|  Goofeberries, Barberries, and flic’d Lemon. 


Jo flew Gibblets, 60. 


ET. them be fcalded and pick’d, break the two Pinion- 

_4 bones in two, cut the Head in two, and cut off the 
Noftrils; cut the Liver in two, the Gizzard in four, the Neck 
in two; flip off the Skin of the Neck, and make a Pudding 
with two hard Egos chopp’d fine, the Cru.. b of a French Roll | 
fteep’d in hot Milk two or three Hours ; then mix it with the 


a hard Egg, a little Nutmeg, Pepper, Salt, and a littl Sage 


chopp’d fine, a very little melted Butter, ftir it together, tie - 
one End of the Skin, and fill it with the Ingredients, tie the 
other End tight, and put all together into a Stew-pan, witha 3 
Quart of good Mutton Broth, a Bundle of fweet Herbs, an 
Onion, fome whole. Pepper, Mace, two or.three Cloves ty’d — 
up loofe in a Muflin Rag, a very little Piece of Lemon peel ; 

cover them clofe, and let them ftew till quite tender ; then 


} take a {mall French Roll toaited browr on‘ all’ Sides, and pat 


|, _ it into the Stew-pan, give it a Shake, and ltt it flew till there - 
j) , is jult Gravy enough to eat with them ; then take out the — 
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Onion, fweet Herbs, and Spice ; lay the Roll in the Middle, 
the Gibblets round, the Pudding cut into Slices and lay round, 
then pour the Sauce over all. 


Another Way. 


AKE the Gibblets clean pick’d and wafh’d, the Feet 

{kinn’d, and Bill cut off, the Head cut in two, the 
Pinion- bones broke into two, the Liver cut in two, the Giz- 
zard cut into four, the Pipe pull’d out of the Neck, and the 
Neck cut in two; put them into a Pipkin with Half a Pint 
of Water, fome whole Pepper, Black arid White, a Blade of 
Mace, a little Sprig of Thyme, a fmall Onion, a little Cruf 
of Bread, cover them clofe, and fet them on a very flow Fire. 
‘Wood Embers is bef. Let them ftew till they are quite 
tender ; then take out the Heibs and Onion, and pour them 
into a little Difh. Seafon them with Salt. 


Amiber Way. 


| HEN you have parboil’d your Gibblets, then tofs 
them up in a Stew-pan, asa Fricafey of Chickens 5 
then fet them over a gentle Fire in a Stew-pan, with good 
ftrong Broth ; cover it clofe, and let them ftew till Half the 
Broth is confum’d; in the mean Time fet a Couple of French 
Rolls to fimmer in ftrong Broth, and place them in the Mid- 
dle of the Dith, lay your Gibblets round and upon them ; pour 
Mutton-Gravy upon them, and ferve them up hot. 


: To roa? Pigeons. | 
ILL them with Parfley clean wafh’d and chopp’d, Pep- 


per and Salt roll’d in’ Butter ; fill the Bellies, tie the 


Neck-end clofe, fo that nothing can run out; put a Skewer 
through the Legs, and have a little Iron on Purpofe, with fix 
Hooks to it, on each Hook hang a Pigeon, faften one End of 
a String to the Chimney, and the other End to the Iron (this 
is what we call the poor Man’s Spit) flour them, and bafte 
them with Butter, turn them gently for fear of hitting the 
Bars, they will roaft nicely, and be full of Gravy: ‘Take 
care that you do not lofe any of the Liquor; you may melt 
a very little Butter and put into the Dith; your Pigeons 
ought to be quite frefh, and not too much done ; this is by 
much the beft Way of doing them, for then they will fwim 
in their own Gravy, and a very little melted Butter will do. 


When you roaft them on a Spit all the Gravy runs out, or 


if you fluff them, and broil them whole, you cannot fave the 


Gravy 
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. Gravy fo well, tho’ they will be very good with Pariley and 
Butter in the Difh, or {plit and broil’d with Pepper and Salt. 


Yo boil Pigeons. 


“T) OIL them by themfelves for fifteen Minutes, then boil — 
5 a handfome {quare Piece of Bacon and lay in the Mid- 
dle ; flew fome Spinach to lay round, and lay the Pigeons on 
the Spinach. Garnifh your Difh with Parfley laid in a Plate 
before the Fire to crifp. Or you may lay one Pigeon in the 
Middle, and the reft round, and the Spinach between each 
Pigeon, and.a Slice of Bacon oneach Pigeon. Garnith with 
Slices of Bacon, and melted Butter in a Cup. 


7o a la Dawbe Pigeons. 


ama “SAKE a large Stew-pan, lay a Layer of Bacon, then 
a Layer of Veal, a Layer of coarfe Beef, and another 
little Layer of Veal, about a Pound of Veal, and a Pound of 
Beef cut very thin ; a Piece of Carrot; a Bundle of {weet 
Herbs, an Onion, fome Black and White Pepper, a Blade or 
two of Mace, four or five Cloves, a little Cruft of Bread 
toafted very brown; cover the Stew-pan clofe, fet it over a 
flow Fire for five or fix Minutes, fhake in it a little Flour; 
then pour in a Quart of boiling Water, fhake it round, cover 
it clofe, and let it ftew till the Gravy is quite rich and good, - 
- then ftrain it off, and {kim off all the Fat. In the mean 
‘Time ftuff the Bellies of the Pigeons with Force-meat made 
_ thus: ‘Take a Pound of Veal, a Pound of Beef-fewet, beat 
~ both in a Mortar fine, an equal Quantity of Crembs of Bread, 
fome Pepper, Salt, Nutmeg, beaten Mace, a little Lemon- 
peel cut imall, fome Pariley cut fmall, and a very little Thyme 
itripp’d, mix all together with the Yolk of an Egg, fill the . 
Pigeons, and flat the Breaft down, flour them, and fry them 
in frefh Butter a little brown; then pour all the Fat clean 
out of the Pan, and put to the Pigeons the Gravy, cover 
them clofe, and let them fiew a Quarter of an Hour, or till 
you think they are quite enough; then take them up, lay 
them in a Difh, and pour in your Sauce on each Pigeon, lay 
a Bay-leaf, and on the Leaf a Slice of Bacon, You may 
garnifh with a Lemon notch’d, or let it alone. ee 
Note, You may leave out the Stuffing, they will be very - 
rich and good without it, and itis the beit Way of drefiing 
them for a fine made Difh. ie Sa oe 
' 


— -Piveons 


the Yolk of an Ege, and then in Cruinbs ef Bread, flick the 
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Pigeons ax Pair. 


M AK E a good Force-meat as before, cut off the Feet 
/ quite, ftuff them in the Shape of a Pear, roll them in 


Leg at the Top, and butter a Difh to lay them in ; then fend 
them to an Oven to bake, but don’t let them touch each 
other; when they are enough, lay them in a Difh, and pour 


~~ good Gravy thicken’d with the Yolk of an Egg, or Butter 


roll’d -in Flour ;.don’t pour your Gravy over the Pigeons. 
You may garnifh with Lemon. Itis a pretty genteel Difh : 
Or, for Change, lay one Pigeon in the Middle, the reft round, 


‘and ftew’d Spinach between ; poach’d Eggs on the Spinach. 


Pepper, Salt, and beaten Mace (take great Care not to put es 


Garnifh with notch’d Lemon and Orange cut into Quarters, 
and have melted Butter in Bafons. 


Pigeons frowed, 
oe A KE a fmall Cabbage Lettuce, juft cut out the Heart, 


and make a Force meat as before, only chop the Heart 
of the Cabbage and mix with it ; fill up the Place you took 
out, and tie it acrofs with a Packthread ; fry it of a light 
Brown in frefh Butter, pour out all the Fat, lay the Pigeons 
round, flat them with your Hand, feafon them a little with 


too much Salt) pour in Half a Pint of White Wine, cover it 


clofe, and let it flew about five or fix Minutes; then put in 


Half a Pint of good Gravy, cover them clofe, and let them 


ftew Half an Hour. Take a good Piece of Butter roll’d in 4 
Flour, fhake it in; when it is fine and thick take it up, untie — 


it, lay the Lettuce in the Middle, and the Pigeons round ; 


-nith, with pickled red Cabbage. : ig 


f{queeze in a little Lemon-juice, and pour the Sauce all over 
them. Stew alittle Lettuce, and cut it into Pieces for Gar- 


Note, Or for Change you may fluff your Pigeons with the 


fame Force-meat, and cut two Cabbage Lettuces into Quar- 
ters, and ftew as above; fo lay the Lettuces between each 


ae 


Pigeon, and one in the Middle, with Lettuce round-it, and 
pour the Sauce all over them. 
| Pigeons furtout. 


FE O RCE your Pigeons as above, then lay a Slice of Ba- 


: con on the Breaft, and a Slice of Veal beat with, the 
- Back of a Knife, and feafon’d with Mace, Pepper, and Salt,zia 
» a. h é Oey dé a 4 i te 
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tie it on with a {mall Packthread. or two little fine Skewers 
is better; fpit them ona fine Bird-fpit, roaft them, and bafte 
with a Piece of Butter, then with the Yolk of an Ege, and 
then bafte them with Crumbs of Bread, a little Nutmeg and 
{weet Herbs ; when enough, lay them in your Difh, have — 
good Gravy ready, with Truffles, Morels, and Muthrooms, to 
pour into your Difh. Garnifh with Lemon. 


: Pigeons a la Crepeaudine. . 
W HEN you have pick’d and gutted your Pigeons, 
trufs the» with their Legs within their Bodies : then 
cut up the Breaft, and throw the fame over their Heads, 
and beat them flat; pat them in a Stew-pan with melted Ba- 
con, or Butter, fome Parfley, green Onions, Pepper. Sa't, and 
{weet Herbs: put all over the Fire to make it have a Tafte; 
then ftrew them with fine Crumbs of Bread, and let them be 
broil’d, and ferve them up with Gravy, a Shalot cut fmall, or 
_ green Onions, and the Juice of a Lemon over them, and 
as them up hot for an Entry, mee 


Pigeons en Compéte. 
KF IRS T° pull and draw your Pigeons, trufs them-hand- 
fomely, the Legs in the Bodies, and parboil them ; then 
lard them with laree Lardoons, feafon’d with Salt, Herbs, 
- Pepper, Spices, minc’d Cives and Parfley, and ftew them 2 
la Braife. While they are a ftewing, make a Ragoo of 
Cocks-combs, Fowls Livers, Truffles, and Muthrooms, tof-- 
fing them up in a little melted Bacon, then moiften your Ra- 
_. goo with Gravy, fet it to fimmer over a gentle Fire, take off 
the Fat, and thicken it with a Cullis of Veal and Ham. 
Take up your Pigeons, and drain them, then put them into _ 
the Ragoo, and let them fimmer in it to give them the Tafte 
of it: Lay them in a Dith, pour the Ragoo upon them, and 
ferve them for the firft Courfe. | 


Pigeons en Compote, with white Sauce. . 

= E T your Pigeons be drawn, pick’d, {calded, and flea’d ; 
i then put them into a Stew-pan with a little melted Ba- 

con, Veal Sweetbreads, Cocks-combs, Mufhrooms, Truftles, 

Morels, Pepper, and Salt; after they have ftew’d a little put 

in a Pint of thin Gravy, a Bundle of fweet Herbs, an Onion, 

and a Blade or two of Mace ; cover them clofe, let them 

flew Half an Hour, then take out the Herbs and Onion, then 

beat up the Yolks of two or three Eggs, and ees pd 
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Parfley, in a Quarter of a Pint of Cream, and a little Nutmeg; 
mix al! together, ftir it one Way till thick ; lay the Pigeons 
in the Dith, and the Sa.ce all over. Garnifh with Lemon. 


A Pupton of Pigeons. 


| AKE {favoury Force-meat roll’d out like Pafte, put it 


in a buttered Difh, lay a Layer of very thin Bacon, 


fguab Pigeons fliced, a Sweetbread, Afparagus-'Tops, Mutfh- 


rooms, Cocks-combs, a Palate boiled tender, and cut into 
Pieces, and the Yolks of hard Eggs; make another Force- 


meat, and lay over like a Pye ; bake it, and when enough, 
tarn it into a Difh, and pour Gravy in it. 


Pigeons boiled with Rice. i 


PA AKE fix Pigeons, ftuff their Bellies with Parfley, Pep 
per and Salt roll’d in a very little Piece of Butter ; put 


them into a Quart of Mutton-Broth, with a little beaten 


Mace, a Bundle of {weet Herbs, and an Onion; cover them. 
clofe, and let them boil a full Quarter of an Hour; then take 
out the Onion and {weet Herbs, and take a good Piece of 
Butter rolled in Flour ; put it in, and give it a Shake, feafon 


it with Salt, if it wants it; then have ready Half a Pound of 


Rice boiled tender in Milk; when it begins to be thick, (buat — 
take great Care it don’t burnt too) take the Yolks of two or 
three Eggs, beat up with two or three Spoonfals of Cream 


‘and a little Nutmeg ; ftir it together till it is quite thick 5 


then take up the Pigeons, and la them in a Difh; pour the 
P 5 y. 3 Pp 


Gravy to the Rice; ftir all together, and pour over the Pi- 


geons. Garnifh with hard Eggs cut into Quarters. 
Pigeons tranfmogrified. 
AKE your Pigeons, feafon them with Pepper and ~ 
Salt, take a large Piece of Butter, make a Puft-paite, 


and roll each Pigeon in a Piece of Pafte ; tie them ina Cloth, 
fo that the Pafte don’t break ; boil them in a good deal of 


Water. They will take an Hour and Half boiling; untie 


them carefully that they don’t break ; lay them in the Difh, 


and you may pour a little.good Gravy in the Difh. They — a 
will ‘eat exceeding good and nice, and will yield Sauce 


enough of avery agreeable Relith. 


Pigeons 
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: Pigeons Fricandves, : 
AY FTER having trafs’'d your Pigeons, with their Legs in 
A their Bodies, divide them in two, and lard them with 
Bacon ; then lay them in a Stew-pan with the larded Side 


_ downwards, and two whole Lecks cut fmall, a Couple of 


Ladiefuls of Mutton-Broth, or Veal-Gravy ; cover them 
clofe over a flow Fire, and when they are enough, make 
your Fire very brifk, to wafte away what Liguor remains ; 
when they are of a fine Brown take them up, and pour out 
all the Fat that is left in the Pan; then pour in fome good 
Broth or Veal Gravy to loofen what fticks to the Pan, and a 
little Pepper ; ftir it about for two or three Minutes, and pour. 
it over. the Pigeons. ‘This is a pretty little Side-dith. 


= 


To roaft Pigeons with a Farce. 
fy AKE a Farce with the Livers mine’d finall, as much 
M {weet Sewet or Marrow, grated Bread, and hard Ege, 
an equal Quantity of each; featon with beaten Mace, Nut- 


~ meg, a little Pepper, Salt, and a little (weet Herbs ; mix all 


thele together with the Yolk of an Egg, then cut the Skin of 
your Pigeon between the Legs and the Body, and very care- 
fully with your Fingers raife the Skin from the Fleth, but 
take care you don’t break it ; then force them with this Farce 
between the Skin and the Flefh; then traf the Legs clofe 


to keep it in; {pit them and roat them, drudge them with a 


httle Flour, and bafte them with‘a Piece of Butter 3 fave the 
Gravy which runs from them, and mix it up with a little 
Red Wine, a little of the Farce-meat, and fome Nutmeg ; let 


it boil, then thicken it with a Piece of Butter roll’d in Flour, - 
and the Yolk of an Ege beat up, and fome mine’d Lemon ; - 
‘when enough, lay the Pigeons in the Dith, and pour inthe | 


Sauce. Garnifh with Lemon. 


To drefi Pigeons a@ Soleil. . 


= Hist ftew your Pigeons in a very little Gravy till 


enough, and take different Sorts Q Fleth, according to ~ 


your Fancy, é&’c. both of Butchers Meat and Fowl ; chop it 


{mall, feafon it with beaten Mace, Cloves, Pepper, and Salt, _ 
and beat it in a Mortar till it is like Pafle ; roll your Pigeons | 


init, then roll them in the Yolk of an E 2; fhake Flour 


and Crumbs of Bread thick all over; have ready fome Beef- - 


__ Dripping or Hog’s-Lard boiling; fry them brown, and lay . 
| them in your Difh, Garnith wit es 
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fry’d Pariley. 


1 Pigeons | 
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is a good Dith. 
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‘¢hem in a thin Slice cf Veal, over that a thin Slice of Bacon; 


with Milk or Cream; then make a little Puff-pafte, roll,and 


and mince them fmall, and bruife them with the Back of a 


-and Lemon-peel fhred very fine, chopp’d Parfley, and two | 
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Pigeons 7m a Hole. 


WAKE your Pigeons, feafon them with beaten’ Mace; * — 
Pepper, and Salt; put alittle Piece of Butter in the — 
Belly, lay them in a Dith, and pour a light Batter all over 
them, made with a Quart of Milk and Eggs, and four or 
five Spoonfuls of Flour; bake it, and fend it to Table. It 


Pigeons in Pimlico, es, 
= A KB the Livers, with fome Fat and Lean of Ham 
or Bacon, Mufhrooms, ‘Truffles, Parfley, and fweet 
Herbs; feafon with beaten Mace, Pepper, and Salt; beat all’ 
this together with two raw Eggs, put it into the Bellies, roll 


wrap them up in white Paper, {pit them on a {mall Spit, and 
roait them: Inthe mean Lime, make for them a Ragoo of 
Truffles and Muofhrooms chopp’d f{mall, with Parfley cut 
{mall ; put te it Half a Pint of good Veal Gravy, thicken’d 
with a Piece of Butter roll’d in Flour; an Hour will do your 
Pigeons ; bafte them: When enough, lay them in your Dith, 
take off the Paper, and pour your Sauce over them. Garnifh 
with Patties made thus: "Take Veal and cold Ham, Beef- — 
fewet, an equal Quantity, fome Mufhrooms, {weet Herbs,and . 
Spice ; chop them fmall, fet them on the Fire, and moiften _ 


make little Patties about an Inch deep, andtwo Inches long; —— 
‘€ll them with the above Ingredients, cover them clofe, and \_ 
bake them ; Jay fix of them round a Difh. This makes a 
fine Dith for a firft Courle. eae 


To jugg Pigeons. q 
P ULL, crop, and draw Pigeons, but don’t wath them; 2 


fave the Livers, and put them in fcalding Water, and fet a 
them onthe Fire for‘a Minute or two; then take them out, 


Spoon; mix with them alittle Pepper, Salt, grated Nutmeg, — 7 


Volks of Eggs very hard; bruife them as you would do the 
Liver, and put as much Sewet as lier fhaved exceeding 
fine, and as much grated Bread ; work thefe together with raw 
Eggs, and roll it in freth Butter ; put a Piece into the Crops 
and Bellies, and few up the Necks and Vent; then dip your 
Pigeons in- Water, and feafon them with Pepper and a 
: ; cs ee or 
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for a Pie; then put in your Jugg, with a Piece of Sellery, 
ftop them clofe, and fet them in a Kettle of cold Water ; firf 
cover them clofe, and lay aTile on the Top of the Jugg, and - 
__ let it boil three Hours ; then take them out of the Jugg, and 
lay them in a Dith, take out the Sellery, and put in a Piece. 
of Butter, rolled in Flour; thake it about till it is thick, and 
pour it on your Pigeons. Garnith with Lemon, 


To flew Pigeons. 
S EASO N your Pigeons with Pepper, Salt, Cloves, Mace, 


and fome {weet Herbs; wrap this Seafoning up in a Piece 
of Butter, and put in their Bellies ; then tie up the Neck and = 
Vent, and half roaft them; then put them into a Stew-pan, 
with a Quart of good Gravy, a little White Wine, fome 
pickled Mufhrooms, a few Pepper-corns, three or four Blades - 
of Mace, a Bit of Lemon peel, a Bunch of fweet Herbs, a 
Bit of Onion, and fome Oytters pickled ; let them flew till 
__ they are enough, then thicken it up with Butter and Yolks of 
Eggs. Garnith with Lemon. : : : 
: Do Ducks the fame Way. You may put Force-meat into 
their Bellies, or into both. : 


~ 


Another Way. 


TUFF them with Forc’d-meat, then fry them in But- 
. ter till they are brown, then drain the Butter from them, 
and put boiling Water to them, with Gravy-Beef, and Sea- 
foning, and let them ftew over a flow Fire ; when they are 
_ tender, ftrain of the Liquor, and thicken it with the Yolk of 
an Egg, and put to it a little Walnut-pickle : Garnith with 
_ Lemon, and thin Slices of Bacon. Ses - 


Anather Way. 


AKE fix Pigeons, -with four butter'd Eggs, fome — 
grated Bread, with fome Salt, Nutmeg and Pepper, — 
a little Mace, and fome fweet Herbs ; mix this all together, 
and put it in the Bellies of the Pigeons ; few them up Top 
and Bottom; ftew them in ftrong Broth, with Half a 


 boil’d and fry’d in brown Butter, or Afparagus-Tops boil- 
ed; thicken up the Liquor with the Stuffing out of the 


Ux 
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Pigeons, and a Bit of Butter rolled in Flour ; ftrain the 


Sauce; garnifh the Dith with fliced Lemon and thin Bits of 


Bacon toafted before the Fire. ~ 


/ Another W. ay. 


ELT a good Quantity of Butter, mingle it with Parf- 
ley, Sorrel, and Spinach, chopped fmall, which you 


_ muft ftew in fome Butter; and, when it is cold, put it into 


fome of their Craws with a Bay-leaf; fave fome of it for 
Sauce : Then ftew the Pigeons in as much ftrong Gravy as 


will cover them, with fome Cloves, Mace, Salt, Pepper, and _ 


Winter favoury, a little Lemon-peel, a Shalot or two ; then 
brown fome Butter and put in; and when they are ftewed. 


enough, put in a little Bit of Butter rolled up in Flour, and | 


the Yolk of an Egg, with fome of the Herbs you left out ; 
shake it up all together, and ferve away hot. 


“ Another W, ay. 


(; ET young Pigeons and parboil them; then chopfome ° 


J raw Bacon very fmall, with a little Parfley, alittle 
fweet Marjoram, or {weet Bafil, and a fmall Onion; feafon 
this with Salt and Pepper, and fill the Bodies of the Pigeons 
with it. When this is done, ftew the Pigeons in Gravy, or 
ftrong Broth, with an Onion ftuck with Cloves, a little Wer- 
juice and Salt ; when they are enough, take them out of the 
Liquor, and dip them in Eggs that have been well beaten; 
and, after that, roll them in grated Bread, that they may be 
covered with it. ‘Then make fome Lard very hot, and fry 
them in it till they are brown, and ferve them up with fome 


of the Liquor they were ftew’d in, and fry’d Pariley. 


Another Way. 


a | SAKE fix Pigeons, and take out the Livers, Gizzards, 
and Hearts, then cut the Pinions at the firft Joint, and - 
_ ftew your Pigeons gently, putting Pepper and Salt into the 


Bellies; then cut a Quarter of a Pound of Bacon in thin, 


_ adding to it a Bit of Butter ; then take out your Pigeons and | 
wipe your Pan, and ftew them in their firft Liquor, adding to 


Slices, and put it into a Stew-pan, and fry it crifp, then take 
it out, and fet it before the Fire ; then flour the Pigeons very 
well, and fry them in the Bacon Liquor till they are brown, 
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it fome good Gravy, till they are quite tender ; then take 
Sellery, and boil it tender, and drain it out of the Water, and 
after you have cut it into Bits, let it ew with your Pigeons ; 
and, when it has flew’d enough, roll up fome Butter in Flour, 
and make it of a good Thicknefs, and difh your Pigeons, and 
-garnifh with the Bacon and flic’d Lemon. Some put in Frenc? 
Beans inftead of Sellery. 


Pigeons a la Braife. = 


Pp ICK, gut, and trufs large Pigeons, lard them with thick 
© Bacon well feafon’d ; then take a Stew-pan, and garnifh 
it with Slices of Bacon, Veal, and Onions ; place in it your 
Pigeons, and feafon them with Pepper, Salt, fine Spices, and. 
fweet Herbs, and cover them under and over, and let them 
flew ; being ftewed, Jet them drain : Keep your Ragoo ready 
made with Sweetbreads of Veal, Truffles, and Champignons ; 
your Sweetbreads of Veal being blanched, put them into the 
Stew-pan, together with your Trufiles and Champignons, 
adding to them a Ladleful of Gravy, and a little Cullis, and 
let it few. All being done, and of a good Tafte, difh up 
your Pigeons, pour your Ragoo over them, and ferve them 


up hot for an Entry. 


To drefs Pigeons with fweet Bofil. 


<7 OUR Pigeons being well fcalded, flit them a little on 

the Back ; then make a fmall Farce of raw Bacon, 
minced fmall!, with {weet Bafil and Chibbol well feafoned ; 
put this into the Slit in your Pigeons, and put them into a 
Stew-pan with good Broth, a little Salt, Verjuice, and an 
Onion ftuck with Cloves’; then take them out, roll them in- 
beaten Eggs, drudge them well with grated Bread, fry them. 
brown in hot Lard, then fry them again with Parfley, with 
which you muft garnifh them ; when you ferve them up, 
they will ferve for a Side-dish. 


To fry Pigeons. 
ay LANCH them, then cut them in two, beat them flat, 
) and put them in a Stew-pan with Onions, Parfley, 
Pepper, Salt, Cloves, Bafil, a Piece of Butter, a. Ladleful of | 
Broth, or the Liquor they were blanched in, and fome Vine-_ 
_ gar; all thefe having ftewed a little while, take them out and 
dip them in Whites of Eggs, and then in Flour, and fry them 
; Yarome eae ee Ste ee eri 
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immediately ; dith them handfomely, and pour over them the 


Liquor they were ftewed in, after being ftrained. Garnith 
With fry’d Pariley. | 


Pigeons az Gratin. Ms i 
i 2 AKE young Pigeons picked dry, blanch them ever 


a Charcoal Fire, then pick them very clean; andwhen 


they are well picked, fplit them in the Back 3 thentake the 
Livers, which you mince with {craped Bacon, Parfley, green = 
Onions, Champignons, and Truffles, feafoned with Pepper, @ 
Salt, fine Spice, and fweet Herbs 3 but all moderately : Then 


put in a Dith Slices of Bacon, of Veal, and of Ham ; after > 


that place in it your Pigeons, and your Forced-meat, men- 
- tioned before, in their Bellies; and lay over each Pigeon a 
{mall Slice of Ham and Veal: There is no need to put | 
Seafoning, by reafon of the Ham: Cover them with another | : 
Dith, Half as {mall again as the other, and take a white _ 


Napkin moiften’d, which put all round the Difh, to hinder 
it from taking Vent; then put it a ftewing overafmallStove; © 


it being done, dith it up with Effence of Ham in anothey Difh, — ; 
and ferve it up hot for a {mall Entry, or Hors d’ Ocuvre. e 


, Another Way of dreffing Pigeons az Gratin. ee 

¢ ‘ET fome Pigeons as above, pick and order them vety = 
J clean ; put fome Slices of Bacon and Veal in a Stew= 
pan ; alfo fome Slices of Ham and Onions; then place in 
your Pigeons : Make a {mall Seafoning with Pariley, {craped 


Bacon, green Onions, Salt, fweet Herbs, fome fat. Liver, 


Champignons, and Truffles ; the Whole being well minced 
_ together, put it in the Bellies of your Pigeons, and let the 
_Seafoning be as it fhould, but take care not to make it too 
- falt; then cover it with a Layer of Veal and Slices of Ba- 
con ; and when they are done, make a little Cullis of Pare 
‘tridges, which you muft put into your Difh about the Breadth 
of two Fingers deep; then put your Pigeons into it, and fo 
put your Dith upon a Stove, to make them ftick to the Bot- 
tom of it; keep the Border of your Dith clean; then putin ~ 
it a little Effence of Ham, or elfe an Italian Sauce,.andferve 
up hot. } ee 
a ee Yo broit Pigeons whole, ee 
 QEASON and ftuf them with the fame Stuffing as juge’d 
Pigeons ; broil them, or put them in an Oven; when 


they are enough, take the Gravy from them, and take off Wis | 
_ the Fat; then put to the Gravy two or three Spoonfuls of eo - 
es, Pa, v é pate: 3A RASS m we F ‘ SL: 


1) Peete Rep Re 
fees see 


316 The Lavy’s ComPANion. 


Water, alittle boil’d Parfley fhred ; then thicken your Sauce. 
-Garnifh your Dith with crifp Parley. | 


Another Way. 


LIT them down the Back, {prinkle them with Salt and 
» Pepper, lay them on the Gridiron, broil them gently, 
turning them often; bafte them with Red Wine ; make a 
- Sauce of frefh Butter, a Shalot, and the Juice of Lemons, 
and fo ferve them up hot. 


Fo drefs Pigeons with Fennel. 


: FTER having Pigeons of the beft Sort, trufs them, 
and only finge them before the Fire; then take their 

Livers, with fome Bacon, Cives, Parfley, and Fennel, and 

mince them fmall; feafon them with Sait, Pepper, and Nut- 

meg; ftuff the Bodies of your Pigeons with this Farce, and 

roaft them, and ferve them up to Table with a good Ragao 

pour’d over them. | 


{To boil Pigeons with Capers and Samphire. 


F TER your Pigeons are trufs’d, put them into a Stew- 
a pan with fome Broth, or for Want of it, warm Water, 
White Wine, and a Bundle of fweet Herbs; when. ftew'd 
enough, take them out ; then take fome of the Liquor, and 
- put into a Stew-pan, with fome minced Capers and Lemons 
fliced, and a Piece of Butter; let all few together a little 
while, and pour over them ; then lay upon them fome thin 
Slices of Bacon fry’d crifp, and fome Samphire wafhed from 
the Salt, and Slices of Lemon; garnifh the Dith with the 
fame. ; 
< Another Way. 
W HEN you have drawn, and trufs’d them up, break 
the Breaft-bone, and lay them in Milk and Water to 
make them white ; tie them in a Cloth, and boil them in 
Milk and Water: When you difh them up, put to them a. 
__ white fricafey Sauce, only adding a few fhred Mufhrooms. , 
Garnish with crifp Parfley and fry’d Sippets. 


a 


To drefs Pigeons a /a Saingaraz. 
OAST them, but firft lard them; in the mean Time,, 
. cut Slices of Gammon of Bacon, beat them well, putt 
them in a Stew-pan, tofs them up with melted Bacon and ai 
‘Litde Flour; put in fome good Gravy without Salt, and ai 

ees a a Faggott 
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Fageot of fweet Herbs : When thefe have fimmer’d a-while, | 
put in a little Vinegar, and fome good Cullis to bind it ;. 
quarter yovr Pigeons, difh them, take the Fat off, lay the 
Slices of Bacon on the Pigeons, pour the Sauce upon them, 
and ferve them. 


A Bifque of Pigeons. 
ARBOIL them, then put them into ftrong Broth, and 
let them ftew ; make for them a Ragoo, with Gravy, 
Artichoke-Bottoms, Potatoes, and Onions, feafon with {a- 
-voury Seafoning, Lemon-juice, and dry’d Lemon, and Bacon 
cut as for Larding, Mufhrooms, Truffles, and Morels; pour _ 
the Broth the Pigeons were ftewed in into a Difh, having put | 
_ carved and dry’d Sippets at the Bottom, then place the Pi- 
geons, and pour over them the Ragoo, with a Pint of hot _ 
Cream; garnifh with fcalded Pariley, Beet-roots, and Le- a 
mon. : 


‘ : ait 
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To drefs Pigeons a la Sainte Menehout. : 
SIRST get large Pigeons, then trufs them, divide them i 
into two, and lard them with large Lardoons of Bacon 
well feafon’d ; cut Slices of Bacon, and alfo of Veal, or Beef ; 
feafon them with Salt, Pepper, Spices, fweet Herbs, Cives, 
and Pariley, fhred fmall, and lay your Slices of Bacon over 
the Bottom of a Stew-pan, lay Slices of Veal upon them, and 
_fome Onions and Carrots fliced. Then lay in your Pigeons, 
lay on them the fame Seafoning that you did under them; 
lay Slices of Veal over your Seaioning, and Slices of Bacon 
over your Veal, Cover your Stew-pan clofe, and fet them ta 
ftew a la Braife, (é. e.) with Fire both over them and under 
them : When they are about half ftewd, moiften them with 
a Pint of Milk, and a Couple of Spoonfuls of good Broth, and 
let them ftew till they are enough; then take them off the — 
Fire, fet them by till they are cold, letting them ftand in their 
own Liquor; then take them up, and drain them, then dip 
them in beaten Eggs, and drudge them well with Crumbs of 
Bread, and fry them brown in Hog’s Lard, and fervethemup 
hot. ; 
If you would have them broil’d, then dip them in the Fat 
#n which they were ftewed, and drudge them well with grated 
Bread, and lay them on a Gridiron, and broil them, and 
ferve them up with a Ramolade made of Oil, Salt, Pepper; 
Anchovies, and a little Muftard mingled well together, with 
a little Cives and Parfley, fhred fmall, and the Juice of a 


- Lemon. i 
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You may ferve them up cold without being either fry’d or 


_broil’d, in Plates or little Dithes. 


Yo drefs Pigeons @ la Tartare, with cold Rae 
Wass you have finged your Pigeons, and trufs’d 


them as for boiling, flat them with a Cleaver as thin 
as you can, without breaking the Skin on the Backs or 
_ Breafis ; then feafon them pretty well with Saic, Pepper, and 
_ Cloves, dip them in melted Butter, and drudge them well 
with grated Bread, then lay them on a Gridiron, turn them. 
often: If your Fire be not very clear, you may lay them on 
a Sheet of Paper well buttered, to keep them from being 
tmoaked. While they are boiling, prepare your Sauce thus :- 
"Take a Piece of Onion, or a Shalot, an Anchovy, and a 
Couple of Spoonfuls of Pickles, and mince them very {mall, 
every one by themfelvés ; as alfo a Spoonful of Pariley 
minced. Then add a little Salt, a little Pepper, five or fix 
Spoonfuls of Oil, a Spoonful of Water, and the Juice of one 
Lemon. Mix all thefe well together; and when you are 
going to ferve, put in a Spoonful of Muftard; pour this Sauce 
cold into the Difh ; your Pigeons being broil’d enough, lay 
them on the Top of it, and ferve it for a firft Courfe, 


To drefs Pigeons with Truffles. 


7 OOSEN the Skin of their Breafts ; then mince your 
Pigeons Livers with fome Lean of Ham or Bacon, and 
dome Fat, Muthrooms and Truffles, Cives and Parfley, and 
Sweet Herbs; feafon with Pepper and Spices, and pound all 
thefe together, with the Yoiks of two raw Eggs: ‘Then farce 
the Breaits of your Pigeons with this Farce, ipit them, wrap 

_ them up in thin Slices of Veal, cover the Veal with thin _ 
_ Slices of Bacon, wrap them up in Sheets of Paper, and roaft_ 
them. In the mean ‘Time, make for them a Ragoo of Trufs 
Hes in the Manner following : Peel your Tiufles, wath them 
clean, cut them in Slices, and put them into a Stew-pan, put 
to them fome good Veal-Gravy, and fet them a fimmering 
over a Stove. When they are enough, put in a Cullis of 
Veal and Ham to thicken it. When your Pigeons are roafted 

_ enough, take off the Bards, difh them, pour your Raeoo over — 

them, and ferve them hot for firft Courfe. 
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> A Cullis of Pigeons. 

AKE a Couple of Pigeons at their full Growth, roait 
them, and pound them in a Mortar; then fhred a 
Couple of Anchovies, fome Morels and Truffles, a Couple of 
Rocamboles, a few Capers, fome Parfley and Cives together 
ery fmall; mix thefe with the pounded*Pigeons, put them 
into a Stew-pan with Veal-Gravy and Ham, let them iim- 
mer a-while, then {train it through a Sieve for Ufe. 
- Cuckows may be dreffed the feveral Ways that Pigeons 
are. , 


To drefs Partridges a la Braife. 
- Fy ULL and draw your Partridges, trufs their Legs into ~ 
their Bodies, parboil them, and lard them with large — 
_Lardoons of Bacon, feafoned with Salt, Pepper, Spices, {weet 
Herbs, Cives, and Parfley fhred. ‘Take a Stew-pan witha — 
Cover, lay Bards of Bacon over the Bottom of it, lay thin ~ 
Slices of Beef upon them, lay upon your Beef-flices Carrots 
and Onions, and ftrew over them fhred Pariley; feafon with 
Salt, Pepper, Spices, and {weet Herbs ; then lay in the Par- _ 
tridges with the Breafts downwards; then feafon them above, _ 
as you did underneath, and then lay over them Slices of © 
Beef, and upon them Slices of Bacon; cover.your Stew-pan, 
- and let them ftew with Fire over and under them. While — 
they are ftewing, make a Ragoo of Cocks-combs, fat Livers, _ 
Veal Sweetbreads, Truffles, Mufhrooms, Artichoak-Bottoms, 
and Afparagus-Tops, according to the Seafon, in the fol- 
lowing Manner: Tofs up in a Stew-pan, with a little melted | 
Bacon, the Sweetbreads, fat Livers, Cocks-combs, Mufh- — 
rooms, and Truffles ; moiften them with Gravy, and let them ~ 
fimmer in it Half an Hour; then {kim off the Fat clean; and ~ 
having blanched your Artichoak-Bottoms and Afparagus- | 
-'Tops in Water, put them into the Stew-pan, and thicken it ~ 
_ with a Cullis of Veal and Hain. When your Partridges are | 
ftew’d enough, take them up, drain them, and put them into 
your Ragoo. Difh them handfomely, pour the Ragoo upon 
them, and ferve them up for a firft Courfe. 
You may alfo ferve them up with a hafh’d Sauce, or a. 
~Ragoo of Cucumbers. ; 
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| To drefs Partridges 2 Biberot. 
F'TER you have roafted your Partridges, take the 
A Meat of the Breafts, and if that is not enough, take 
the Breafts of fat Pullets roafted ; then flour a Board well, 
and mince it. Pound the Carcaffes in a Mortar, and ftew 
them with Gravy ; firain them through a Sieve ; then put 
them into a Pes with your minced Meat, let it few over 

a gentle Fire, but fee that it does not Rick to the Bottom ; 

_ then put in a Spoonful of Gammon Effence ; take care not 

to let it be either too thin, or too fat. When it is enough, 

_ difh it on Plates, and ferve it up to Table hot to be eaten with — 
_ a Spoon. . 

; You may ftrew over it Chippings of Bread grated fine, and 

__ brown it with a red-hot Iron; then you may eat it with a 

| Fork, oe 

To make Partridge Pains. 

SAKE roafted Partridges, and the Fleth of a Pullet or 
_ Capon, fome parboiled Bacon, fry’d Sewet, Mufh- 
rooms, and Morels chopp’d ; alfo Artichoke-Bottoms, Truf- 

_ fles, a little Nutmeg, Salt, and feet Herbs, all feafoned and 

cut very fmall; and add the Crumb of a Loaf foaked in 

| ‘Gravy, and fome Yolks of Eggs to bind it. Then make your 
| Pains upon Paper of a round F igure, and of the Thicknefs of 
| an Egg, at a proper Diftance one from another. Dip the 
| Point of your Knife in beaten Eggs, in order to fhape them, 

| bread them neatly, and bake them a Quarter of an Hour in a 

quick Oven: Obferve that the Truffles and Morels be boiled 

tender in the Gravy you foak the Bread in. Serve them up 

_ tor a Side-dith. Thefe will ferve to garnifh the large Side- 
difhes. } 

; To di efs Partridges with fweet Herbs. | 

AISE the Skin of the Partridges from their Breatts 

with your Finger ; then mince fweet Herbs and Parifley 

fine, {craped Bacon, feafon’d with Salt and Pepper, ftuff this 
| in between the Skins and Breafts of the Partridges ; then bard 
| them with Bacon all round, fpit them, and lay them at the 
| Fire to roaft; when they are enough, take off the Bards, difh 
| ‘them handfomely, pour on them fome Eflence of Ham, or 
Cullis, and ferve them up to the Table for a firft Courfe. 


ae 


To adrefs Partridges 2 1’ Effoffade. 
IRST roaft your Partridges, take off their Skins, and 
cut them into Slices ; then put Mufhrooms into a Stew- 
pan, tofs them up with melted Bacon ; put to them a little 


Veal Gravy, let them fimmer over a gentle Fire, fkim off the 


Fat, and thicken with a Cullis of Veal and Ham; put your 
Partridges into this Ragoo, and give them a Heat; feafon 
all with Salt and Pepper, and ferve them up for an Outwork. 


Jo few Partridges. 


c; ET Half a Dozen Partridges, parboil them; then cut 
them into little Pieces, feparating the Joint-bones one 
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va 


_from the other, cut the Meat into as large Slices as you can, ee 


but de not cut it clear off from the Bones; put both Meat 


and Bones (except the Breaft-bones) into,a Stew-pan, with 
tome of the Liquor wherein they were ftew’d, feafon it with 
Salt and Pepper, fet it on the Fire to ftew, afterwards put in 
a little {weet Oil. When it is near,enough, fqueeze in the 
Juice of a Lemon, Pour it all out into a large Difh, and 
ferve it up hot. 


Yo roaft Paceid ges. 


1D) RAW your Partridges, trufs them; then roaft them, 


but not too dry; then fauce them with Salt, Water, 


_ grated Bread, and a whole Onion boiled together : When it -— 


is boiled, take out the Onion, and put in minced Lemon in 
its Stead ; putin alfo a Piece of Butter: Dith your Par- 
tridges, and ferve them up with this Sauce. : 


Another Way, Ea 

| L. ET them be nicely roafted, but not too much, drudg 
them with a little Flour, and bafte them moderately, 

let them have a fine Froth, let there be good Gravy fauce in 

the Difh, and Bread-fauce in Bafons made thus : Take a Pint 

of Water, put in a good thick Piece of Bread, fome whole 

Pepper, a Blade or two of Mace, boil it five or fix Minutes 


till the Bread is foft, then take out allthe Spice, and pour out 
all the Water, only juft enough to keep it moift, beat it with 


a Spoon foft, throw in a little Salt, and a good Piece of freth 
Butter, ftir it well together, fet it over the Fire for a Minute 
or two, then put it into a Bafon. . 


oo wa 


eas 
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a i To boil Partridges. 
Be L them in a good deal of Water, let. them boil 
quick, and fifteen Minutes will be fufficient’: For Sauce. 
take a Quarter of a Pint of Cream, and a Piece of freth But- 
_ ter as big as a large Walnut, ftir it one Way till it is melted, 
_ and pour it into the Dith. ; : 
ae Young Partridges im Gallimaufry. _ 
yY OU mutt pick, finge, and draw your Partridges, put 
~ §i. them on the Spit, with a Bit of Butter in the Infide of 
each, wrapping them up with Bards of Bacon in Paper ; when 
they are done enough, cut them as you would your Chickens 
for a Fricafey, then put them into a Stew-pan with a little 
Broth, a little fhred Cives, and a Shalot, a little Parfley, 
Salt, and Pepper, a Rocambole well minced, a fmall Hand-— 
ful of Crumbs of Bread, feme Zefts, with the Juice of an 
Orange ; heat them a little on the Fire, and give them two 
or three 'Toffes without boiling, and ferve them up hot for a 
 firft Courfe Dith. a 
| Young Partridges swith Ol:wes. 7 
ET of Partridges the Number you think proper, ac- 
(; cording to the Bignefs of your Dith, pick them well, 
draw them clean, but do not cut their Hole in the Backfide, 
take away their Gall, and mince them with fome Parfley, 
Chibbol, Muthrooms, {weet Herbs, All-fpice, Salt, Pepper, 
icraped Bacon, with a Bit of Butter; put the Whole in the 
‘Infide of your Partridge, putting the Rump in the Hole of 
their Backfide, do not take off their Feet, and let them take 
_ a Fry in the Stew-pan, with a Bit of Butter, fome Sprigs of 
 Parfley, a little Chibbol, with fome Salt; after which, fplit 
them, wrap them up in Slices of Bacon, and fome Sheets of — 
Paper; then get fome Olives, and having taken their Stones 
‘away, blanch them in boiling Water, then put them in a 
Stew-pan with a Cullis, fome Effence of Ham, and fome 
_ Gravy, let them boil, and take off the Fat; let the Whole 
| be pretty relifhing: Your young Partridges being done, take 
| them up, and.the Slices of Bacon, with the Paper, being taken | 
| of, lay them in your Difh with your Olives over them, and 
| ~ferve them hot for the fir Courfe. ; 


_ good Effence of Ham, and a little of your Cullis, whic 


tridges being done, draw them off, taking off the Bacon ana 
Paper ; after which, lay them in their Dith, with your Ra- — 
goo of Oyiters over them, and ferve them up hot for a firit ~ 


- FICK and draw your Pheafants, blanch and lard them 4} 
with fine Bacon, {pit them with Paper round them, to | 

be done before a flow Fire. When almoft.done, take the | 
Paper off to let them get a Colour, and difh them up hand- | 


Rg Sa ae 
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Young Partridges with Oyfters. 

OU mutt pick fome young Partridges, draw them, but 


do not cut the Backfide Hele of them ; mince their Li- | 
vers, and having got fome Oytfters, blanch them, and take out : 
the Hard ; after which, put them in a Stew-pan, with a Bit 
of Butter, the minced Livers, fome Parfley, Chibbol, Salt, — 
Pepper, fweet Herbs, and All-fpice ; then give it twoorthree ~ 
Tofles, and ftuff your young Partridges with it, after whieh, 3 
put each Rump into its Hole, and let your Partridges frya © 
little, and put them on the Spit, wrapp’d up in Slices of Ba- — 
con and Paper ; then get fome more Oyfters, blanched as the = 


others, put them in a Stew-pan, with Half a Spoonful o 


having boil’d as much as is neceflary, to fhorten it at Plea- 
fare, put the Juice of a Lemon therein. Your young Par 


Cotirie. | 
A Hath of Partridges. 


FE TER having roafted your Partridges, cut the Wings 4 
and Legs off, and take all the Meat, which you mu 


mince well, then take and pound their Carcafles, which be~ _ 


ing well pounded, muit be put in a Stew-pan, with a little 


Effence of Ham; let them warm a little, and ftrain them _ 
through a Sieve: Then take your minced Partridges, and 3 
put them ina fmall Stew-pan ; after which put in fome Cul- 
lis ftrained, the Quantity you think fit: Being ready to ferve, — 
_ keep your Hath hot, but take care it doth not boil ; putinit ~ 
_ fqueezed Rocamboles, and the Juice of an Orange ; after @ 
which, ferve it up fora firft Courfe. a 

At another Time, put therein the White of a Fowl, and © 


your Hafh will be fo much the nicer, 
To roaft Pheafants. 


fomely, 


nn 
‘ Another 3 
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( Another Way. 


P ICK and draw your Pheafants, and finge them, lard. 
. One with Bacon, but not the other, fpit them, roaft them, 
and pepper them all over the Breaft: when they are juft done 
flour and bafte them with a little Butter, and let them have a 
fine white Froth ; then take them up, and pour good Gravy 
in the Dith, and Bread-fauce in Plates, oe 

Or you may put Water-creffes picked and wathed, and juft 
fealded, with Gravy in the Dith, and lay the Creffes under 
the Pheafants. ge SS ile 

_ Or you may make Sellery-fauce ftew’d tender, ftrain’d and 
mixed with Cream, and poured into the Dith. 

_ If you have but one Pheafant, take a large fine Fowl, about. 
the Bignefs of the Pheafant, pick it with the Head on, draw 
it, and trufs it with the Head turn’d as ‘you do a Pheafant’s, 
jard the Fowl all over the Breaft and Legs with a large Piece 
of Bacon cut in little Pieces ; when roatted, put them both in 
a Difh, and no-body will know it: They will take an Hour’s 
coing, as the Fire muft not be too brifk. 


To drefi Pheafants with Carp-fauce. 


ARD your Pheafants, roaft them, and take care they 

do not dry. To make the Sauce, lay in the Bottom of 
a Stew-pan fome Veal Slices, as you do when you make 
_ Gravy ; add to this Veal fome Slices of a Gammon of Bacon, 

tome fliced Onion, fome Parfley-roots, and a Bunch of {weet 
_ Heros. Then gut a Carp, wath it in one Water only, with- 
out fealing it, cut it in Pieces, as if you were to flew it, and 
lay them in the fame Stew-pan, brown this a little over the 
Stove, as if you would make Gravy of it; then wet it with 
good Gravy, pour in a Bottle of Champaign or other White 
- Wine, and add a Clove of Garlick, fome minced Truffles, and 
Muthrooms, and fome fmall Crufts of Bread: Bojl ail this 
_ well together, and take care it be not too falt. When it is 
well boiled, ftrain it in a Sieve, forcing it through, that the 
Sauce may be pretty thick; if it be not, put to it fome Par- 
tridge Cullis,"and pour it into a Stew-pan : Before you ferve, 
bind your Pheafants with Packthread, put them into this 
Sauce, and keep them warm: When you would ferve, unbind 
them, lay them in a Dith, and pour the Sauce upon them. . = 


_--- Pheafants 
ae [eee Se 


| Pheafant Half a Dozen will be enough; blanch them, and 


~cut into fmall Dice, a little beaten Pepper, a Tittle {craped — 
cut {mall, a little Oil, a fmall Glafs of Champaign, or other 


then put your Sauce over the Fire, and thicken it: Take care: 


‘Galls from your Livers, and cut thefe fmall, with fome Parf- 


and Paper ty’d round. Take fome Olives, take out their 


them in a Stew-pan, with Cullis, Effence of Ham and Gravy; 
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Pheafants with'Oytters the Italian Way, with a white Sauce. — : 


ET fome Pheafants, pick them clean, and draw them, 
cut the Livers {mall, take fome Oyfters, viz. to each 


put them in a Stew-pan with their Livers, and a Lump of 
Butter, fome Parfley, green Onions, Pepper, and Salt, {weet 
Herbs, fine Spice; put all together a Moment over the Fire, 
and put it afterwards into your Pheafants. Blanch them ina 
Stew-pan with Oil, green Onions, Parfley, fweet Bafil, and 
Lemon-juice: Then put them on the Spit, covered with Slices 
of Bacon, and Paper ty’d round; take fome Oyfters, and 
blanch them in their own Liquor; then prick them; take a 
Stew-pan, put in it four Yolks of Eggs, the Half of a Lemon 


SE en NT RRM oe, pete Pert LONE te Ne ronal Oe a 


Nutmeg, a little Parfley cut fmall, a Rocambole, an Anchovy 
White Wine, a Lump of Butter with a little Ham Cullis ; 


the Sauce does not turn, put in it your Oyfters ; fee that your 
Sauce be relifhing. Your Pheafants being done, draw them 
off, take off the Bacon, and difh them up with the Oyfter 
Ragoo over them, and ferve them up hot for aa Entry. 


Pheafants «with Olives. | 
AK E as many Pheafants as you think will make up 
your Difh, pick, finge, and draw them clean; but 
don’t cut the lower Part of the Belly, or Vent. Take off the. 


wi. 
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ley, green Onions, Champignons, fweet Herbs, fine Spice, 
Pepper, Salt, fcraped Bacon, and a Bit of Butter, and put all | 
this into the Belly of your Pheafants, and thruf the Rump : 
into the lower Part of the Belly, or Vent, to prevent your * — 
Forced-meat from coming out; blanch them in a Stew-pan, a 
with Butter, Parfley, green Onions, Salt, Bafil, all in Branches; 
put your Pheafants on the Spit, wrapp’d up in SlicesofBacon, _ 


Stones, blanch them in hot Water ; they being blanch’d, put 


put them a boiling, tkimming the Fat well off ; fee that all 
together be relifhing: Your Pheafants being roafted, draw 
them off, and take off the Slices of Bacon; dith them up, 
put your Olives over them, and ferye them hot for an Entry 
for fecond Courfe, 
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oe 


| ' 0 boil a Pheafant. — or ae 
F LEA off the Skin, but leave the Rump and Legs whole | 
with the Pinions ; then mince the raw Fleth with fome 
Beef-fewet ; feafon it with Salt, Pepper, Nutmeg, and fweet 
Herbs, fhred fmall ; take alfo the Bottoms of three Artichokes 
boil’d, fome Chefnuts roafted and blanch’d, fome Skirrets 
boil’d and. cut pretty fmall; incorporate .all thefe together 
with the Yolks of three or four raw Eggs, according to the 
Quantity of your Ingredients ; then fill the Skin of your Phea- 
fant, and prick it up in the Back, then boil it in fome {trong 
Broth, Quarters of boil’d Artichokes, Marrow, White Wine, 
_ Salt, large Mace, Chefnuts, Grapes, Barberries, and Pears 
_ quarter’d, and alfo fome of the Meat made up into Balls, 
cover it clofe, fet them over the Fire, and let them ftew ; 
when they are enough, ferve them ‘up on fine carved Sippets, 
broth it, and lay on the Garnifh, with whole Lemon-peel 
and Slices of Lemon; run them over with beaten Butter ; 
garnifh the Difh with large Mace, the Yolks of hard Kegs 
and Chefnuts. - : 


& 


| Another Way, 3 

OTL it in a good deal of Water, keep your Water boil- — 
: ing, Half an Hour will doa {mall one, and three Quar- 

_* ters of an Hour a large one; let your Sauce be Sellery ftew’d 
; _ and thicken’d with Cream, and a little Piece of Butter rolled 
in Flour; take up the Pheafant, and pour the Sauce all over, 
Garnifh with Lemon. Obferve to ftew your Sellery fo, that 
the Liquor will be all wafted away before you put your Cream 
in ; if 1t wants Salt put in fome to your Palate. 


Yo boil Pheafants, Woodcocks, Partridges, Chickens, or Quails, 


‘AKE three Pheafants, or other Birds, put them into a | 
E Stew-pan with as much Water as will cover them; like- 
wife take two Blades of Mace, a Nutmeg cut in Quarters, 
three or four whole Cloves, a Piece of Butter, three or four 
_ _Manchet Toatts toafted brown, foak them in Sherry or Sack, 
| ftrain them through a Sieve with fome of the Liquor you Lew ~ 
| the Pheafants in, then put them in your Stew-pan to your | 
Pheafants, ftew them foftly, turning them very often till the. 
Liquor be half wafted, then put in a little freth Butter and | 
Salt; when it is enough, garnith your Dith with fliced Lemon 
and the Yolks of hard Eggs thred fine, laying little Heaps be- | 
tween your Slices of Lemon ; lay Sippets in the Bottom of G 
eS eee 


_ fant, and have fome Force-meat Balls fry’d to put into the Difh. _ 


_ then a Layer of Beef to cover it, fet it over the Fire five or fix 


- them; let all thefe fimmer in the Gravy about five or fix Mi- 


ee a tr J 


-Force-meat Balls. 


2 
® 


put in your Pheafant, let them ftew all together with a few © 


-Pheafant, and pour your Ragoo all over with a few Force-meat 
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your Dith, and then lay on them your Pheafants, and pour — 
your Liquor very hot upon them, lay on their Breafls fome _ 
round Slices of Lemon. a: | 


A fiewed Pheafant. 


TE W.it in Veal Gravy,. take Artichoke-Bottoms par- 
_ boiled, fome Chefnuts roaited and blanched ; when your 
Pheafant is enough (it muft ftew till there is juft enough for — 
Sauce) fkim it; put in the Chefnuts and Artichoke Bottoms, — 
a little beaten Mace, Pepper, and Salt, juit enough to feafon 
it, and a Glafs of White Wine, and if you don’t think it thick 
enough, thicken it with a little Piece of Butter roll’din Flour, — 
and {queeze in a little Lemon; pour the Sauce over the Phea- 


Note, A good Fowl will do full as well, trufs’d with the 
Head on like a Pheafant ; you may fry Saufages inflead of — 


; To drefs a Pheafant a la Braife, ~ 

W AY a Layer.of Beef all over your Pan, then a Layerof 
Veal, a little Piece of Bacon, a Piece of Carrot, an  ~ 
Onion ftuck’ with fix Cloves, a Blade or two of Mace, a 
Spoonful of Pepper, black and white, and a Bundle of fweet 
‘Herbs ; then lay in the Pheafant, lay a Layer of Veal, and 


Minutes, then pour in two Quarts of boiling Water ; cover it 
clofe, and let it ftew very foftly an Hour and Half, then take 7” 
up your Pheafant, and keep it hot, and let the Gravy boil till. — 
there is about a Pint, then ftrain it off, and put it in again, © 
and put in a Veal Sweetbread, firft being ftewed with the —— 
Pheafant, then put in fome Truffles and Morels, fome Livers 
of Fowls, Artichoke-Bettoms, Afparagus-Tops, if you have 


nutes; then add two Spoonfuls of Catchup, two of Réd Wine, a 
and a little Piece of Butter rolled in Flour, fhake alltogether, 


Muthrooms about five or fix Minutes more, then take up the 


Balls. Garnifh with Lemon; you may lard it if you chufe it. 
To boil a Peacock. 


LEA off the Skin, but leave the Rump whole with the 
Pinions, then mince the Flefh raw with fome Beef-fewet, 


feafon with Salt, Pepper, Nutmeg, and favoury Herbs ee : 
: 3 i ! mall 
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f{mall, and Yolks of Eggs raw ; mingle with thefe fome Mar- 

row, the Bottoms of three Artichokes boil’d , Chefnuts, roafted 
-and blanch’d, and Skirrets boil’d pretty {mall; then fill the 

‘Skin of the Peacock, and prick it up in the Back, fet it to 

itew in a deep Dith in fome ftrong Broth, White Wine, with — 
Salt, large Mace, Marrow, Artichokes boiled and quartered, 
Chefnuts, Grapes, Barberries, Pears quarter’d, and fome of 
the Meat made into Balls, cover it with ancther large Dith ; 
when it is ftew’d enough, ferve it up on carv’d Sippets, broth 
it, and garnifh with Slices of Lemon, and Lemon-peel whole, 
_ Yun it over with beaten Butter. Garnith the Dith with the 
~. Yolks of hard Eggs, Chefnuts, and large Mace. 


! 4 Ruddock 


‘J S a Water Bird, much like a Duck, but the Fleth of it is 
much more delicious than that of Ducks. Drefs it all the 
Ways youdo Ducks. 


Yo fry Thrufhes. - . 


RY them in Lard, with a little Flour, a little WhiteWine, 
FR Salt, Pepper, Nutmeg, a Faggot of fweet Herbs and 
Capers, and when you ferve them up, {queeze in a Lemon, | 
fkim off the Fat, and ftrain the Sauce over the Thrufhes, and 
garnith with flic’d Lemon, chopp’d Capers, and Beet-root. 


To roaft Thrufhes. 


DICK them clean, trufs them, and put them upon an Iron 
P Skewer, which tie to the Spit, and roaft them ; take a 
Piece of fat Bacon, as big as your two F ingers, which wrap 
up in Paper, ftick it to the End of a Toafting-fork, and hold 
it to the Fire, and let it drop upon the Thrufhes: when the 
Bacon drops no longer, fling fome Salt and Crumbs of Bread 
upon them; then take a few Shalots, or Onions, cut them 
{mall, and put them into a Stew-pan, with a little Salt and 
Pepper, and a little Gravy ; but if you have none, a little 
Water, and a little Butter, the Juice of a Lemon, Verjuice, 
or Vinegar ; let all flew together for a little while ; then pour 
it into the Difh you intend to ferve; your Thruthes being 
roafted, put them to it, and ferve them up hot, garnifhing 
with fliced Lemon. | | 
You may ferve them with Juniper-berries for Sauce, after 
___ the following Manner ; wrap them up in Slices of Bacon and 
| Paper, and while they are roafting, put in a Stew-pan a little 
me ; = = Gravy 
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Gravy and Cullis, with a Glafs of White Wine, boil it, let’. 
it be of a good Tafte, and put in it the Juice of a Lemons 
then take a Dozen of Juniper-berries, and blanch them, then 
put them into your Cullis. Your Thrufhes being ready, take 
off the Slices of Bacon and Paper, and put them to fimmer a 
little while in your Cullis ; take off the Fat, and put them 
into your Difh with the Cullis, pour it over them, and ferve 
them up hot for a firft Courfe. 


| To few Lapwings. 

ICK, finge, draw, and cut them in two, and put them 

in a Stew-pan with melted Bacon, a Bunch of Herbs, 

_ two {mall Onions cut {mall, fome Mushrooms, Truffles, if you - 
have any, and Veal Sweetbreads, give all a few Tofles over 
the Fire, then put to it a Couple of Glaffes of White Wine, 
a little Gravy and Cullis, and let all fimmer; being done, 
fkim off the Fat, let it be of a good Tafte, put in it the Juice 
of a Lemon, pour it in your Dith, and ferve it hot for the firft 
Courfe. 

' You may roaft or fry Lapwings after the Manner of 
Thrushes. 

To roaff Snipes. . 


Oe W them or not, as you like them ; but if they are 
drawn, put fmall Onions into the Bellies, and while 
they are roafting put Claret, Vinegar, Salt, Pepper, and An- 
chovy, into the Dripping-pan; to which, when they are 
roafted, add a little grated Bread and fome Butter, fhaking | 
_ the Whole well together, and fo ferve themup: If you do 
not draw them, then only take out the Guts, mince them very 
fmall, and put them into Claret, with a little Salt, Gravy, 
and Butter ; or you may make the Sauce thus : Having boil’d 
fome Onions, butter them, and feafon them with Pepper and 
- Salt, and put to them the Gravy of any frefh Meat. 


7 To roaft Snipes or Woodcocks. 

PIT them on a fmall Bird-fpit, four them, and bafte 

them with a Piece of Butter, then have ready a Slice of - 
Bread toafted brown, lay it in a Dith, and fet it under the 
Snipes, for the Tail to drop on, to. know when they are 
enough ; take them up, and lay them onthe Toaft; have 
_ ready, for two Snipes, a Quarter of a Pint of good Beef- 
Gravy, hot, pour it into the Difh, and fet it over. a Chafing- 
difh two or three Minutes. Garnifh with Lemon, and fend — 
- them hot to Table. : 
si i Spines 
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Snipes iz 4 Surtout, or Woodcocks. 


AKE Force-meat, made with Veal, as much Beef. 
fewet chopped and beat in a Mortar, with an equal 
* Quantity of Crumbs of Bread ; mix in a little beaten Mace, 
Pepper, and Salt, fome Parfley, and a little fweet Herbs, mix 
it with the Yolk of an Egg, lay fome of this Meat round the 
_ Difh, then lay in the Snipes, being firft drawn and half 
roafted; take care of the Trail, chop it, and throw it all 
over the Dith. — a | 
Take fome good Gravy, according to the Bignefs of your 
Surtout, fome Truffles and Morels, a few Mufhrooms, a 
Sweetbread cut into Pieces, Artichoke-Bottoms cut fmall, let 
all ftew together, fhake them, take the Yolks of two or-three 
Eggs, according as you want them, beat them up with a 
_ Spoonful or two of White Wine, and ftir all together one 
Way ; when it is thick take it off, let it cool, and pour it into 
the Surtout; have the Yolks of a few hard Eggs put in here 
and there, feafon with beaten Mace, Pepper, and Salt, to your 
Tafte ; cover it with the Force-meat all over, rub the Yolks. 
of Eggs all over to colour it, then fend it to the Oven. Half 
an Hour does it ; fend it hot to Table. 
‘To boil Snipes. oe 
B OIL Snipes either in ftrong Broth, or Water and Salt» 
take out the Guts, and chop them {mall with the Livers ° 
add fome grated Bread, a little of the Broth, and fome whole 
Mace, ftew them together in fome Gravy; then diflolve the 
Yolks of a Couple of Eggs in Wine Vinegar, add Nutmeg, 
grated ; and when you are ready to ferve it up, putin the 
Eggs, and ftir them among the Sauce with fome Butter ; difh 
them on Sippets, and run the Sauce over them with fome 
beaten Butter and Capers, or minced Lemon, Barberries, or 
pickled Grapes. : 


To boil Snipes or Woodcocks. 


OIL them in good ftrong Broth, or Beef-Gravy, made 

thus: ‘Take a Pound of Beef, cut it into little Pieces, | 
put it into two Quarts of Water, an Onion, a Bundle of 
fweet Herbs, a Blade or two of Mace, fix Cloves, and fome 
whole Pepper ; cover it clofe, let it boil till about Half is. 
‘watted, then ftrain it off, put the Gravy into a Stew-pan with 
Salt enough to feafon it, take the Snipes and gut them sr 
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_ {but take care of the Guts) put them into the Gravy, and let 
them boil, cover them clofe, and ten Minutes will boil them, 
if they keep boiling: In the mean Time, chop the Guts and 
Liver fmall, take a little of the Gravy the Snipes are boiling 
in, and ftew the Guts in with a Blade of Mace; take fome 
Crumbs of Bread, and have them ready fry’d in a little frefh 
Butter crifp, of a fine light Brown; you mufttake about as 
much Bread as the Infide of a Roll, and rub them {mallintoa . 
clean Cloth ; when they are done, let them ftand ready in a 
Plate before the Fire. | ; 

When your Snipes are «ready, take about Half a Pint of 

the Liquor they are boiled in, and add to the. Guts, two 
Spoonfuls of Red Wine, and a Piece of Butter, about as big 
as a Walnut, rolled in a little Flour, fet them on the Fire, : 
fhake your Stew-pan often (but don’t ftir it with a Spoon} 

_ till the Batter is all melted ; then put in the Crumbs, give 

_ your Stew-pan a Shake, take up your Birds, lay them in the 
Dith, and pour this Sauce over them. Garnifh with Le- 

mon. i ‘ 


To flew or fry Snipes. . 
AKE Snipes, and flit them in two, but take nothing 

out of their Bellies ; then put them into a Stew-pan, 
or fry them with melted Bacon, and tofs them up, feafoning 
them with Salt and Pepper, Cives, and the Juice of Muth- 
rooms ; when they are done, {queeze in the Juice of a Lemon, 
and ferve them up hot, garnifhed with Slices of Lemon. 


Ortolans roafied. 


ARD them, or let them be plain, putting a Vine-leaf 

Be: betwixt them ; when they are fpitted, fome Crumbs of 

Bread may be ufed as for Larks ; when you roaft them, let 
them be fpitted Side-ways, which is the beft. 3 


Ortolans fried. 


A&S them in the Pan with Butter, or melted Lard ; 

after they are fry’d, foak them with a little Broth, and 
_ feafon them well; to thicken the Sauce, mix with it fome 
Sweetbreads, the Juice of Meat and Mufhrooms ; and when 
all is well ftew’d, ferve ; garnifh with Piftachoes and Pome- 
_. granates. ; 


eh 
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g Yo drefs Ruffs and Reifs. : | 

HEY are Lincolufbire Birds, and you may fatten them 

as you do Chickens, with white Bread, Milk, and Su- 

gar; they feed faft, and will die in their Fat if not kill’d in 

Time ; trofs them crofs-legged as you do-a Snipe, and fpit 

them the fame Way; but you muft gut them; put Gravy, 

thicken’d with Butter, and a Toaft under them, and ferve 
them quick. 


Curlews potted. 


“RUSS them crofs-lege’d, and cut off the Heads, or 

thruft them through like a Woodcock; feafon them 

with Pepper, Salt, and Nutmeg; gut them firft, then put 

them in a Pot with two Pounds of Butter; cover them, and 

bake them one Hour ; then take them out, and when cool, 

fqueeze out all the Liquor, and lay them in your Pot, and 
- cover them with clarified Butter. 


Potted Wheat-Ears. 
Sige Y are Tunbridge Birds: Pick them very. clean, 
| feafon them with Pepper and Salt, put them in a Pot, 
cover them with Butter, and baxe them one Hour ; take them 
and put them in a Colander to drain the Liquor away; then 
cover them with clarifed Butter, and they will keep. 


Sy To roaft Quails, ; 

E T Quails, trufs them, ftuff their Bellies with Beef-. 

fewet and fweet Herbs, chopp’d well together : fpit 
them on a {mall Spit, and when they grow warm, bafte firft 
with Water and Salt, but afterwards with Butter, and drudge 
them with Flour. For Sauce, diffolve an Anchovy in Gravy, 
into which put two or three Shalots, flic’d and boil’d ; add 
the Juice of two or three Sevi//e Oranges and one Lemon; 
difh them in this Sauce, and garnifh with Lemon-peel and 
grated Manchet: Be fure to ferve them up hot. 


Another Way to drefs Quails. footie 

LIT your Quails along the Back, make a Farce with 

.) {craped Bacon, a little of the Lean of a Ham, one Truffle, 
fome Fowls Livers, and the Yolk of araw Egg; the Whole 

minc’d and pounded together, and feafon’d with Salt, Pepper, 
: eS Nutmeg, 
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Nutmeg, and favoury Herbs ; farce your Quails with it, then 
garnifh the Bottom of a Stew-pan with Slices of Bacon, and 
fome of Veal over them ; then lay in your Quails, the Breafts 
downwards ; cover them with Slices of Veal and Ham, both 
feafon’d, as well thofe under them, as thofe upon them, with 
Salt, Pepper, favoury Herbs, and Spices. Lay a Plate ever 
the Meat, fo as that it may touch it, and a Napkin all round 
the Plate ; then cover the Stew-pan with its own Cover; fet 
it over a gentle Fire, and ftew it very foftly two Hours: The 
Moment before you ferve, open the Stew-pan, take out the 
Slices of Veal and Bacon, and fet your Quails over the Stove 
to brown them; when they are fine and brown, and the Liquor 
fticks to the Stew-pan, take them up, and lay them in the Dith 
in which you intend to ferve them ; take out all the Fat that 
remains in the Stew-pan, moiften that which fticks to it with 
half Broth, and half Gravy, to loafen it; ftrew in a little 


pounded Pepper, fqueeze in the Juice of a Lemon, ftrain the - 


Whole through a Sieve upon the Quails ; fo ferve them. 


A Pupton of Quails, 
OU muft take, according to the Quantity you would 


make, fome Veal, Beef-fewet, and Bacon, with a little 


_ Parfley and Liver, a little cf the Lean of a Ham, and a few 
Muthrooms ; feafon this with Salt, Pepper, Cloves, Nutmeg, 
favoury Herbs, and a Dozen Coriander Seeds pounded; add 
to this the Crumb of a French Roll foaked in Cream, and the 


Yolks of four or five raw Eggs; hafh the Whole together, — 2 


and pound it in a Mortar. Garnifh the Bottom and Sides of 
_a large Stew-pan with Slices of Bacon, and then farce, rubb- 
ing your Eland with beaten Egg, to make the Farce lie the 
{moother. Then having made a Ragoo of Quails, lay them 
into the Stew-pan, cover them with the fame Farce, for fear 
the Sauce of the Ragoo fhould get out, and rub the Farce over 
with beaten Egg; lay over fome Bards of Bacon, then fet it 
to bake with Fire under and over it. When it is enough 


done, turn it upfide down into the Dith in which you intend » 


to ferve it; make a Hole inthe Top of it of the Size of a 
Crown Piece, pour in fome Cullis or other, fo ferve it up for 
the firft Courfe, either with Garnifhing or without. 
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«Lo drefi Quails & a Braife, es 
F ARCE the Bellies of your Quails with a good Farce 
: made of the Breaft of a Capon, Beef-marrow, and the 
Yolks of raw Eggs, feafoned with Salt, Pepper, and a little 
Nutmeg, ftew them in a Stew-pan, having firft garnifhed the 
Bottom’ of it with Slices of Bacon and Beef, both beaten ; 
place your Quails upon them, and putin a Piece of raw Ham, 
_ minced and feafoned with Salt, Pepper, and a Bunch of {a- 
-voury Herbs: Lay over them in like Manner. fome beaten 
_ Slices of Beef and Bacon: Cover your Stew-pan very clofe, 
and put Fire over and under. While this is thus ftewing, 
make a Ragoo of Veal or Lamb Sweetbreads, tofs’d up in 
Butter with Mufhrooms, Truffles, and Cocks-combs, put in 
the Quails a little before you ferve, and bind your Ragoo 
with a good white Cullis, or with the Yolks of Eggs beaten 
up in Cream: When you would ferve them brown, moiften 
the Ragoo with Gravy, and thicken with a Cullis of a good 
Flam and Veal, if you have not any Cullis of Partridges. 
Take the Quails out of the Ragoo, lay them in a Difh, pour 
your Ragoo upon them, and ferve them. VS 


A Bifgue of Quails and other Foals, 
| OU muft trufs your Quails, and tofs them up in your | 
9 Stew-pan till they are of a fine brown Colour. Then 
put them ina little Pot with good Broth, Bards of Bacon, a 
Bunch of {weet Herbs, fome Cloves, and other Spices, witha 
_ good Slice of Beef well beaten, and another of lean Bacon, 
_and two or three of Lemon, and boil all together over a gentle 
Fire. Garnifh your Bifque with Veal Sweetbreads, Artichoke- 
Bottoms, Mufhrooms, Truffles, Fricandoes, and Cocks-combs, . 
with the Finith of which laft make a Rim round your Bifque, 
and pour a little Veal Cuilis upon it. > SS 


To roaf? Woodcocks. 


RAW, wath, trufs, and {pit your Woodcocks ; roaft 
mS them, bafte them with Butter; when they are almoft 
roafted, drudge them with grated Bread ; preferve the Gravy, 
and make buttered ‘Toafts, and put into it, or you may roaft | 
the Guts with the Woodcocks, and mince them, and put: 
them into the Gravy, with a little Claret. - Sars 


if 
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Lo roaft Woodcocks the French Way, 


ET fome Woodcocks, pull them, draw them, wath them, 

' trufs them, then lard them with broad Pieces of Bacon 

over their Breafts ; roaft them, and ferve them upon Toaits 

dipped in Verjuice, or the Juice of Oranges, with the Gravy, 
and made warm. 


© Mather Way. 


| OAS T them, take out their Guts and Livers, bruife 

“\ them in a Stew-pan, put in fome Salt and Pepper, to oa. 

feafon them, and fome Red Port Wine to moiften them. If _ 

the Sauce is not thick enough, thicken it with a little Cullis 

of Veal and Ham, or-Butter rolled in Flour; make it hot, 

{queeze in the Juice of an Orange or two, cut up your Wood- 
cocks in it, and fervethem. _ ~ 


Yo make a Surtout of Woodcocks. 


AKE a Farce for your Woodcocks of boiled Ham : 
and raw Bacon, Veal Sweetbreads, Mufhrooms and- 
Truffles, Cives, Parfley, and a little Garlick, all thred fmall, 
well feafon’d, and bound together, with the Yolks of Eggs 5 
with this Farce ftuff the Bellies of your Woodcocks, and alfo a 
their Breafts, between the Skin and Flefh; putalargelarded 
Fricando.on the Breaft of each Woodcock, tie them about 
with a Packthread, wrap them up in Paper, and roaf them; — 
while they are roafting, prepare for them a Ragoo; when ~ 
_ they are enough, take off the Paper, difh them with the Fri- 
_ ¢ando on their Breafts, pour the Ragoo over them, and ferve 
them up. : 


To boil Woodcocks. 


"T ‘HE Y muft be boiled either in ftrong Broth, or in Wa- 
ter and Salt; when they are boiled, take out the Guts, 
and mince them with their Livers ; put to them fome grated | 
Bread, a little of their Broth, and fome large Mace; ftew 
thefe together with fome Gravy ; then diffolve a Couple of 
Eges in fome Wine Vinegar and alittle grated Nutmeg ; and 
when you are ready to ferve them up, put the Eggs into the _ 
Sauce, and ftir them in with a little Butter ; dith themon Sip= 
pets, run the Sauce over with beaten Butter and Capers, or Le- 
mon, mine’d Berries, or white pickled Grapes ; fometimes boil 
_ fliced Lemon with this Sauce ; and boil fome Currants in 7 , 
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by itfelf, and when you boil it with Onions rub the Bottom of 
the Dith with Garlick. 


Another Way. , 


aw < HEY mutt be boil’d with their Guts in them, in ftrong 
_ Broth or Water, and three or four whole Onions, Salt, 
and whole Mace; when they are boil’d, make the Sauce of 
fome thin Slices of Manchet, or grated Manchet, in another 
Stew-pan, and fome of the Broth of the Woodcocks, put to 
ita Bit of Butter, the Guts and Liver minc’d ; and having 
the Yolks of fome Eggs diflolv’d in Vinegar, and fome grated 
Nutmeg, put it to the other Ingredients, and fir them to- 
gether; difh your Woodcocks on Sippets, pour the Sauce 
over them, with Slices of Lemon, Grapes, or Barberries, and 
yun it over with beaten Butter. 


To drefs Woodcocks another Way. 


W HEN your Woodcocks are divided into four Pieces, 
lay by the Entrails to make a Thickening for your 
Sauce; then put your Quarters of Woodcocks into a Stew- 
pan, with Mufhrooms and Truffles flic’d, and Veal Sweet- 
- preads ; let thefe all be tofs’d up together with melted Bacon, 
and moiften’d with Beef-Gravy, and a Glafs or two of Wine, 
with Salt, white Pepper, and Cives: Let thefe ftew together, 
and when they are almoft enough, take off the Fat; put the 
Entrails you fav’d into the Sauce to thicken it; or elfe you 
may thicken it with a Cullis of Woodcocks, or fome other 
good Cullis. If you pleafe you may putin a little Effence of 
Tiam. Then difh your Woodcocks, pour your Ragoo upon 
them, fqueeze in the Juice of an Orange or Lemon, and ferve 
them up to Table hot for firt Courfe. ef 
You may drefs Woodcocks as Snipes; fometimes with a 
- Ragoo of Oyfters, and fometimes with Olives, 


To drefs Plovers, | 
O two Plovers take two Artichoke-Bottoms boil’d, fome 
Chefnuts roafted and blanch’d, fome Skirrets boil’d, cut 
all very fmall, mix it with fome Marrow or Beef-fewet, the 
Yolks of two hard Eggs, chop all together, feafon with Pepper, | 
Salt, Nutmeg, and a little fweet Herbs, fill the Bodies of the 
_ Plovers, lay them in a Stew-pan, put to them a Pint of Gravy, — 
a Glafs of White Wine, a Blade or two of Mace, fome roafted 
_ Chefnuts blanch’d, and Articheke Bottoms cut in Quarters, 
: | Be ee gg a 
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two or three Yolks of hard Eggs, and a little Juice of Lemon; 
cover them clofe, and let them ftew very foftly an Hour. If 


you find the Sauce is not thick enough, take a Piece of But- 


ter rolled in Flour, and put it into the Sauce, fhake it round, 
and when it is thick take up your Plovers, and pour the Sauce 
over them. Garnifh with roafted Chefnuts, and the Yolks 
of hard Eggs. Ducks are very good done this Way. 

Or you may roaft your Plovers as you do any other Fowl, 
and have Gravy Sauce in the Difh, 
_ Or boil them in Sellery Sauce, either White or Brown, juft 
as you like. ‘The fame Way you may drefs Widgeons. — 


Plovers Capuchin, or Larks. 


= @ A KE four Hogs Ears, boil them tender, put a Piece 
of Force-meat in the Ears, and likewife your Birds, 
with the Heads outwards ; fet them upright, the Tips of the 
Ears falling backwards ; wafh them with Eggs, and crumb 
them, and bake them gently ; hath four others with Sauce- 
Robart, fo ferve them. 


, To bat Widgeons. 
( i AVING flea’d off their Skins, take ont the Bones, 


mince the Fleth with Beef-fewet, feafon with Cives, 
Mace, and Nutmegs beaten, {weet Herbs, -and Oyfters par- 
boiled ; mix all thefe together, fill their Skins, prick them 
upon the Back, ftew them in {trong Broth, Claret, or White 
Wine, with Salt, whole Mace, three or four Cloves, a Faggot 
of {weet Herbs, Marrow, and Oyfter-liquor. Stew. {fome 
Oyiters by themfelves, with an Qnion or two, White Wine, 
Pepper, Butter, avd whole Mace ; alfo prepare Artichokes in 
beaten Butter and boiled Marrow. Dith the Widgeons on 
fine carved Sippets, froth them, lay on the Oytters, Artichokes, 


_ Marrow, Barberries, Slices of Lemon, Grapes, or Goofe- | 


_ berries: Garnifh the Dith with grated Manchet, fome Oyfters, 


“Slices of Lemon, Mace, and Artichokes, and run them oyer | 


with Butter beaten up, and ferve them up hot. 
| | Yo flew Larks, or other {mall Birds. 
fe K # Larks, or other {mall Birds, after being drawn, 


tofs them up in a Stew-pan, with Butter, or melted 
Bacon, an Onion ftuck with Cloves, fome Mufhrooms, and 


the Livers of Fowls ; tofs up altogether with a little Flour; - 


moiiten them with Gravy, and when a little wafhed, beat an 


Ege ina little Cream or Milk, with fome thred Parfley amongit 
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it; pour it into your Stew-pan, and give it a Stir or two, 
fqueeze in the Juice of Halfa Lemon, then ferve it. | 
To roaft Larks. ‘ 
RUSS them handfomely on the Back, but neither. 
- draw them, nor cut off their Feet. Lard them with 
{mall Lardoons, or elie fpit them on a wooden Skewer, 
with a {mall Bard of Bacon between two ; when they are near 
roafted enough, drudge them with Salt powder’d fine, and 
fine Crumbs of Bread. When they are ready, rub the Dith 
you defign to ferve them in with a Shalot, and ferve them 
with Salt, Pepper, Verjuice, and the Juice of an Orange, and 
Crumbs of Bread fry’d, and ferve in a Plate by themfelves. 
Or with a Sauce made of Claret, the Juice of two or. 
three Oranges, and a little fhred Ginger, fet over the Fire a 
little while, and beat up with a Piece of Butter. ee 
You may ufe the fame Sauce for broil’d Larks, which you 
mutt open on the Breafts, when you lay them on the Gridiron. 
| To drefs Larks Pear Fafbion, 
en OU muft truafs the Larks clofe, and cut off the Legs, 
+ @  feafon them with Salt, Pepper, Cloves, and Mace, make 
a Force-meat thus : Take a Veal Sweetbread, as much Beef- 
fewet, a few Morels and Mufhrooms, chop all fine together, 
fome Crumbs of Bread, and a few {weet Herbs, a little Lemon- 
peel cut fmall ; mix all together with the Yolk of an Egg, 
-wrap up every Lark in Force-meat, and fhape them like a 


" = Pear, ftick one Leg in. the Top like the Stalk of a Pear, rub 


them over with the Yolk of an Ege and Crumbs of Bread, 
bake them in a gentle Oven, ferve them without Sauce ; or 
‘they make a good Garnith to a very fine Dith. 
You may ule Veal if you have not a Sweetbread. 
: Larks 22 Shells. Sas 

OIL. twelve Hen or Duck Eggs foft; take out all the 

Infide, making a handfome Round at the Top; then 
fill Half the Shells with pafied Crumbs, and roaft your 
Larks ; put one in every Shell, and fill your Piate with 
pafled Crumbs brown ; fo ferve as Eggs in Shells. . 
| iN Larks with Sage. : . 

FT ER your Larks are pick’d and drawn, take a little | 
; Piece of Bacon, a little Piece of Ham boil’d, the White 
of a Fowl, and fome Sage; mince thefe all together, and put 
them into the Bodies of your Larks; take as many Slices of 
Bacon as you have Larks, and put a little of the fame Stuffing - 
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over the Bacon, with your Larks over them: Being wrapp’d 
up in the faid Slices, place them in a Baking-pan, and put 
them in the Oven, or under a Cover: Being done, dith them 
up with Gravy. | 

To roaft a Hare. 


fy Side being larded, fpit it, without larding the _ 


f other, and while it is roafting, bafte it with Milk or 

‘ Cream ; then ferve it with thick Claret-fauce. 
\ : Another Way. ’ 

AKE fome Liver of a Hare, fome fat Bacon, grated 

Bread, an Anchovy, Shalot, a little Winter-favoury, 

and a little Nutmeg ; beat ali thefe into a Pafte, and put them 

~ into the Belly of the Hare; bafte the Hare with ftale Beer ; 

put a little Bit of Bacon in the Pan; whenit is half roafted, 

_ bafte it with Butter. For Sauce take melted Butter, and a 

little Bit of Winter-favoury. 
| Another Way, 


7 TER having larded him with Bacon, make a Pud- 
ding of grated Bread, the Heart and Liver parboiled, 


and chopp’d fmall, with Beef-fewet, and fweet Herbs, mix’d - 


with Marrow, Cream or Milk, Nutmeg, Salt, Pepper, and 

Eggs, few up his Belly, and roafthim. When it is done, for 

Sauce, draw up your Butter with Cream, Milk, or Gravy, and 
Claret. | 7 Soca 

Another Way, | 

T muft be bafted with ftale Beer, till the Blood is wafhed 

off, then empty the Pan ; put into it fome Cream or Milk, 

a Bit of Anchovy, fome fat Bacon, a little Onion, and batte it 

with this till it is enough ;‘then take a little Butter, fome of 

the Liquor out of the Pan, and mix it forSauce. You may put 
-the Pudding, as in the foregoing Receipt, in the Belly of it. 


. To fiew a Hare. 
U T it to Pieces, and put them into a Stew-pan, with a 
Blade or two of Mace, fome whole Pepper, Black and 
White, an Onion ftuck with Cloves, an Anchovy, a Bundle of 
fweet Herbs, and a Nutmeg cut to Pieces, and cover it with 
Water ; cover the Stew-pan clofe, let it ftew till the Hare is 
tender, but not too much done; then take it up, and witha 
Fork take out your Hare into a clean Pan, firain the Sauce ali 
through a coarfe Sieve, empty all out of the Pan, put in the 
Hare again with the Sauce, take a Piece of Butter as big as 2 


Walnut, rolled in Flour, and put in, likewife one Spoonful of ; 
, Cyr A Carchun. © 
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Catchup, and one of Red Wine, ftew all together (with a few 
frefh Mufhrooms, or pickled ones, if you have any) .till it is 
thick and {mooth; then difh it up and fend it to Table. You 
may. cut a Hare in two, and ftew the Fore-quarters thus, and” 
roait the Hind-quarters with a Pudding in the Belly, - 

To make Civet of a Sere - 


ONE the Hare, and take out all the Sinews, cut one 
Half in thin ereee and the other Half in Pieces an 


-- Inch thick, flour them, and fry them in a little frefh Butter 


as Collops quick, and have ready fome Gravy, made good 
with the Bones of the Hare and Beef, put a Pint of it into the 
Pan to the Hare, fome Muttard, anda little Elder Vinegar ; 
cover it clofe, and let it do foftly till it is as thick as Cream, 
then difh it up with the Head in the Middle. 


Jo mince Hare. 

ASH your Hare clean from its Blood, then take fome 

\ \ Parfley and Onion and put into the Body, and boil it 
an Salt and Water till itis about half done, then take the 
Flefh from the Bones, and mince it {mall, fhred the Parfley 
and Onions, and put to them a Pint of ftrong Broth, or fmali 
Gravy, with fome Claret, and a little Vinegar, Pepper, “and 
Salt, and let it flew over a gentle Fire ; and when you think 


: ats ‘enough, take the Yoiks of eight hard Eggs, and mince 


them as {mall as the reft, and put in a proper Quantity of 
ynelted Butter, fo fhake it well together, and ferve it AP with 
Sippets, and L emon for Garnifh. 

To fy a Hare. 

AY iton a Gridiron, and when it is hot cheat quar- 
is ter it, and fry it with Hog’s Lard. For the Sauce, toaft 
Bread, foak it in Beef-Broth and White Wine, put in fome 
beaten Ginger and Cloves, and ftrain it ; add a little Ver-_ 
juice ; and Yerve it up with Butter, Sugar, Muftard, and the 
juice of Lemon. Garnifh the Difh with Greens and Slices 
of Lemon. : 

A good Way to drefs a Hare. 

U T off the Wings and Legs whole, and cut the reft in 
Pieces; | lard them with Bacon, and tofs them up in ~ 
Butter, put to them fome trong Broth and White Wine, fome 
feet Herbs, Salt, Pepper, Nutmeg, and flic’d Lemon ; pound 
the Liver in a Mortar ; and ftrain it through a Sieve, with a 
Veal Cullis, and fome of the Liquor the Hare is ftewed in, 
. pour it on the Hare, and ie it hot. : 
40 
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To hafb a Hare. 

ASE and draw your Hare, cut it in Pieces, wath them 
C in Water and Claret, ftrain the Liquor, and parboil yeur 
Pieces of Hare: Lay them in a Dith with the Head, Legs, 
and Shoulders whole ; divide the Chine into feveral Parts ; 
put in fome of the Liquor in which you parboiled it, add to 
it two or three fliced Onions, fet them a {tewing over a gentle 
Eire between two Dithes, till it is tender ; add fome Nutmeg, 
‘Mace, and beaten Pepper ; lay Sippets, and garnifh with 
Barberries and Lemon, and {ferve it up. 


Another Way to roaft a Hare. 

Nw. RED the Marrow of an Ox Marrow-bone, with an 

J Onion, Savoury, Thyme, and Parfley, very {mall ; feafon 
with Salt and Nutmeg ; roll thefe up in a Piece of Butter, 
and put it into the Hare’s Belly ; {pit it, and bafte it for the 
frit Time with Cream, but afterwards with Butter; make a 
Sauce of Claret, with an Anchovy, a Blade of Mace, and 
melted Butter very thick. When the Hare is roafted enough, | 
take it up, take the Pudding out of its Belly, and wath it all 
over with Butter, and ferve it up. , 


To roafi a Hare with its Skin on. 

4 AKE out the Bowels, wipe the Infide with a clean 

Cloth, make a Pudding as direéted in any of the fore- 
going Receipts, and put it into the Belly, few it up, and 
thruft your Hand round him between the Skin and his Body, 
and rub over his Flefh Butter and Spice, incorporated toge- 
ther; then few up the Hole of the Skin, and roaft him; baft- 
ing him with boiling Water and Salt, till it is. above half 
roaited, then let him dry, and the Skin {moke, pull it off by 
Pieces, then bafte him with Butter, drudge him with Flour, 
_ grated Bread, and Spice. _ Sauce him with drawn Butter, or 
Gravy and Claret. Garnifh with flic’d Lemon and Bacon. 


: To reaf? a Hate another Way. 
ARD the Hare with {mall Lardoons, take grated 
L Bread, Eggs, grated Nutmeg, Sugar, and Currants, add 
a little Salt, and beaten Cinnamon ; you may add a little 
Cream ; make all thefe into a Pudding, put it into the Hare’s 
Belly, {pit and roaft it ; for this Venifon-fauce is proper. 
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To drefs a Hare the Swifs Way. 
W Ae may cut'the Hare into Quarters, lard.them, put 
them into a Stew-pan with good Broth, and a little 
Wine, feafon with Salt, Pepper, and Cloves ; while they are 
ftewing, tofs up the Blood and Liver, with a little Flour, ina 
Stew-pan, put in fome Capers, fton’d Olives, and a Drop of 
Vinegar, and ferve it up. Si 


To flew a Hare the French Way. _ | 
AKE a Hare, cafe it, and wath it, cut Slices of Veal 
or Pork of about two Fingers thick, put them, with the 
Hare, into a Stew-pan, with Onions fry’d in Hog’s Hard, half 
cover it with Beef-Broth, and ftew it over a gentle Fire, and 
as the Liquor waftes, put in more Broth ; toaft fome Bread 
well, parboil the Livers of Half a Dozen Fowls, fteep them in 
-fome Beef-Broth, feafoning it with Salt, long Pepper, Nut- 
meg, Cloves, and Cinnamon ; add to it a little Claret and - 
Vinegar, ftrain thefe, and put the Liquor to the Hare as it 
ftews ; when they are few'd enough, difh them up. _ 


J jugged Ware. ioe 

UT it into little Pieces, lard them here and there with 

little Slips of Bacon, feafon them with a very little Pep- 

per and Salt, put them into an earthen Jug, with a Blade or 

two of Mace, an Onion ftuck with Cloves, and a Bundle of 

{weet Herbs ; cover the Jug or Jar you do it in, fo clofe that 

nothing can get in; then fet it in a Pot of boiling Water, 

keep the Water boiling, and three Hours will de it: Then 

turn it out into the Difh, and take out the Onion and {weet 
Flerbs, and fend it to Table hot. poe | 


» To boil a Ware the French Way. 
“\ A KE a Marrow-bone with a good deal of Beef upon 

it, and a Piece of Bacon, boil thefe. with your Hare, 
putting in fome Salt; when the Hare is almoit enough, take 
it up, bruife fome Peafe, and boil them in the Broth; take 
away the Bone.from the Beef, and put in your Hare again, 
boil it till the Peafe are enough, then ftrain the Peafe through 
» Cloth, and boil the Pulp in a Veffel by themfelves. Lay 
the Hare in the Difh, and pour the Pulp of the Peafe over it, 
and ferve it up. | : | | | 


or) 
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Rabbits Portuguese. 
ET fome Rabbits, trufs them Chicken-fafhion, and 
lard them; the Head mutt.be cut off, and the Rabbit 
turn’d with the Back upward, and two of the Legs ftripp’d to 
the Claw-end and fo trufs’d with two Skewers ; then lard 
them, or roaft or boil them with Spinach, Cauliflowers, and 
Bacon, as Chickens. 


Rabbits with Onions. 
HEN you have trufs’d your Rabbits clofe, wafh them 
very well, then boil them off white ; boil your Onions 
-by themfelves, changing the Water two or three Times ; 
then let them be thoroughly ftrain’d, and chop them, and 
butter them very well; put in a Gill of Cream, or Milk, 
ferve your Rabbits, and cover them over with Onions. 


Rabbits Surprize. 


O AS'T off two or three half grown Rabbits, according 

to the Bignefs of your Difh ; cut off the Heads clofe by 

the Shoulders, and the firft Joints ; then take out all the lean 
Meat from the Back-bones, and cut it, and tofs it up in fix 
or even Spoonfuls of Milk orCream, with the Bignefs of 
Half an Egg of Butter, grated Nutmeg, Pepper, and Salt’; 
‘thicken it with a little Duft of Flour, to the Thicknefs of a 
_ good Cream, then boil it, and fet it to cool; then take the 
dike Quantity of: Forc’d-meat, and tofs it up likewife, and 
place it all round each of the Rabbits, leaving a long Trough 
in the Back open, that you think will hold the Meat you cut 
ovt with the Sauce ; then cover it with the fame Force’d meat, 
fmooth’d as well as you can with your Hand, and araw Ege, 
fquare at both Ends, throw on them a little grated Bread ; 


then butter a Mazarine or Pan, and take them from the - 


Dreffer, where you formed them, and place them on it. Bake 


them three Quarters of an Hour before you ferve them, till’ 
they are of a fine brown Colour: Let your Sauce be Butter, | 


Gravy, and. Lemon, and your Garnifhing flic’d Orange and 
fry’d Parfley; fo ferve it for the firft Courfe. 


Jo boil Rabbits. 
"Ee RUSS them for boiling, boil them quick and white : 
4 For Sauce take the Livers, boil and fhred them, and 
fome Parfley fhred fine, and pickled Nafturtium Buds chopp’d 
fine, or Capers ; mix thefe with Half a Pint of good Gravy, 
Q4 a Glafs 


ee Oo 


~ 
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a Glafs of White Wine, a little beaten Mace and Nutmeg, 4 
little Pepper and Salt, if wanted, a Piece of Butter as big as a 
large Walnut roll’d in Flour, let it al! boil together till it is 
thick, take ap the Rabbits, and pour the Sauce over them. 
Garnifh with Lemon and Barbesries. You may lard them 
with Bacon ?f it is liked. 


Another Way. 


Pp RICK the Rabbit down to their Shoulders, gathering 
up their Eind-legs to their Bellies, lard them with Ba- 
con, if you pleafe, and boil them white: When they are 
boiled, take their Livers, and mince them fmall, with fat Ba- 
con boiled ; then put 'to it White Wine, ftrong Broth, and 
Vinegar, altogether about Half a Pint ; boil thefe with fome 
whole Mace, fome Barberries, and a little minced Parfley, put 


to thefe a Ladleful of drawn Butter; dith your Rabbits on 


Sippets, pour your Sauce over them ; garnifh the Dith with 
Barberries and Slices of Lemons. = 


To boi? Rabbits with Saufages. 
[) OIL a Couple of Rabbits ; when almoft boiled, put in 
a Pound of Saufages, and boil with them ; when done 
enough, difh the Rabbits, placing a Saufage here and there 


one, with fome fry’d Slices of Bacon. For Sauce, put Muf- 


tard and inelted Butter beat up together in a Cup, and ferve 


; _ tiem hot. You may boil a powder’d Goofe the fame Way. 


Another Way. 


OL a Rabbit in a little Mutton-Broth ; put to it two 
or three Glaffes of White Wine, and a Blade of Mace ; 
then take a Lettuce, fome Spinach, Parfley, Winter -favoury, 
and Sweet-marjoram ; and after being wafh’d, put them in 
your Stew-pan to the Rabbit ; and after ftewing a little 


while, take the Greens out, thicken the Liquor with a Piece 
-of Butter rolled in Flour, feafon with Pepper and Salt, with 


a Dath or two of Vinegar ; cut Sippets, and place at the Bot- 
tom of your Difh ; then put the Rabbit on them, and pour 
the Liquor over it. Garnifh with Barberries, and fome of the 
boil’d Herbs. oe 
Another Way. 
FT ER your Rabbit is trufs’d, put into the Belly fome — 
“SM Oytters, after being parboil’d, and an Anchovy minc’d; 
then put it into a Stew-pan, with a Pint of White Wine, a 
large Handful of Spinach, the Yolks of hard Eggs ae ny 
‘ uar- 
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Quarters, a Faggot of fweet Herbs, a little Salt, let all few 


_ together; when near enough, cut open the Belly of the Rab- 
~ bit, and take out the Oytters that they may have a Boil ; then 
difh your Rabbit with Sippets under it, and lay over it fome 
{calded Grapes or Goofeberries ; then pour over the Broth, 
after you have thicken’d it with Butter roll’d in Flour, or a 
Cullis. Garnifh with Lemon fliced, and fome of the Oyfters. - 
; An Efclope of Rabbits. 

ET fore Rabbits, cut them in Quarters, and flew 
them 4 /a Braife, as you do feveral other ‘Things ; 
then make a Ragoo of Veal Sweetbreads, Fowls Livers, 
Cocks-com™s, Morels, Mufhrooms, and Truffles: Tofs them 
all up together in a Stew-pan, with melted Bacon ; moiiten 
it with Gravy, and let it fimmer Half an Hour, then take the 
Fat clean off, and bind it with a Cullis of Veal and Ham: 
Take up your ftewed Rabbits, and put them into your Ragoo, 
where let them lie till they are cold: Raife a Pye of thin 
Pafte, and put your cold Ragoo and Rabbits in it, cover it 
with a Lid of the fame Paite, and turn down the Edges, that 
the Top may be as plain as the Bottom; fo fet it into the 
Oven: When it is baked, turn it upfide down into the Difh, 
make a Hole in it to feeif it be dry ; and ifit be, pour m 

fome good Cullis, and ferve it hot for the firft Courfe. 
We make Efclopes of all Sorts of Fowls tame and wild, firft 
ftewed 2 /a Braife with Ragoos, in the fame Manner as this 

_of Rabbits. 


To bake Rabbits. L 
T,IRST lay by the Livers, divide the Rabbits into Quar- 
T° ters, lard them with large Lardocns of Bacon well fea. 
fon’d, and with lean Ham ; lay Bards of Bacon all over the 
Bottom of a Stew-pan, and upon them Slices of Veal, feafon'd 
with Salt, Pepper, Spices, flic’d Onions, fweet Herbs, Cives, 
_ Parfley, Parfnips, and Carrots ; lay your Quarters of Rabbits 
upon thefe, and then lay the fame Roots and Seafoning over 
them, that you did under them ; lay Slices of Veal, and cover 
~ all over with Bards of Bacon; then either bake them in an 


Oven, or under a Baking-cover: While they are baking, : 


make a Cullis as follows: Cut Slices of Weal and Bacon, 


beat them, lay them in the Bottom of a Stew-pan, put to them — 
Carrots, Parfnips, and Onions flic’d ; let it ftand over an.cde- — 
rate Fire, and when it begins to ftick tothe Bottom ofthe Stew- — 
pan, moiften it with a ray rae Bacon, drudge it with Flour, — 
= 5 fir 3 
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fur it all together ; then put to it a little Gravy, and a little 
rong Broth, and three or four Cloves, fome whole Cives, a 
little Parfley, Mufhrooms and Truffles cut in Pieces, and fome 
Cruits of Bread; let all thefe immer together; then pound 
the Livers of the Rabbits in a Mortar, and put to them a little 


_ of the Liquor of the Cullis, and then put them into a Cullis; 
_ when they have fimmer’d a little, {train all through a Sieve ; 


your Rabbits being baked, drain them, put them into your 
Cullis, fet them over the Fire, and give them a Simmer or 
two; then dith them, pour your Cullis upon them, and ferve 


them up hot for.a firft Courfe. 


To bake Rabbits with Slices of Bacon. 

_Y AVING laid by the Livers of your Rabbits, cut them 

into Quarters, and lard them with large Lardoons of 
Bacon well feafon’d, and with the Lean of a Ham ; then lay 
in the Bottom of a Stew-pan Bacon, and Slices of Veal, fea- 
fon’d with Salt, Pepper, flic’d Onions, and fweet Herbs ; add 
allo Cives, Parfley, Carrots, and Parfnips flic’d; then lay in 
the Quarters of Rabbits, lay over them the fame Seafoning 
you did under them, with Slices of Carrots, Parinips, Veal, 
and Bards of Bacon; then either fet them into an Oven, or 


ander a Baking-Cover, with Fire both over and under them; 


then make a Ragoo called Saingaraz, thus: Cut fome Slices 
of Gammon of Bacon, beat them well, tofs them up with a 
little melted Bacon and Flour, put to them fomie good Gravy 
without any Salt in it, and a Bunch of fweet Herbs; let all 
thefe ftew together; then put in a little Vinegar, and bind 
the Sauce with a good Cullis: When your Rabbits are baked 
enough, take them out of the Pan, lay them to drain ; then 
put to them the Saimgarax, and let them fimmer in it for a . 
Kittle while; difh them, pour the Séingarax over them, and 
ferve them up to Table for a firft Courfe, 

You may alfo bake Rabbits with Ragoos of Cucumbers, 
and of Endive. = 

To hafe Rabbits. 

ET fome Rabbits, wafh them, pick the Fleth from off 
! the Bones, after being half roafted, and mince it fmall, 
adi to ita little good Mutton-Broth, a Shalot or two, a little 
Nutmeg grated, and a litle Vinegar, ftew’d together; put . 
in a good Piece of Butter, a Handful of fhred Parfley, ferve: 
it upon Sippets, garnifh’d with Slices of Lemon. : 


Te 
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Jo roaft Rabbits. 4 
| ey fpit them Back to Back, but fkewer them up — 
| Side to Side: While they are roafting, boil fome Parf- — 
ley, mince tt, and likewife the Livers very {mall, and mix | 
them with melted Butter : When they are enough, difh them, | 
pour the Sauce over them, and ferve them up. ; 
” Or elfe make your Sauce with the Liver minced with fome — 
Bacon and Beef-fewet, Thyme, Parfley, fweet Marjoram, — 
and Winter-favoury, fhred fmall, with the Yolks of hard 
Eggs minced ; let all thefe be boil’d in ftrong Broth and 
Vinegar ; then put to it drawn Butter, grated Nutmeg, and 
a little Sugar; garnifh with Slices of Lemon. : 
To drefs Rabbits za Cafferole. 


IVIDE the Rabbits into Quarters, you may lard | 

them, or let them alone juft as you pleafe, fhake fome : 

Flour over them, and fry them with Lard or Butter, then — 
put them into a Stew-pan with’ a Quart of good Broth, a. 
Glafs of White Wine, a little Pepper and Salt, if wanted, a 
Bunch of fweet Herbs, and a Piece of Butter as big asa Wal- § 
nut rolled in Fldur; cover them clofe, and let them ftew Half | 
an Hour, then difh them up, and pour the Sauce over them. 
Garnith with Sevi//eOrange cut inte thin Slices and notched; | 
the Peel that is cut out, lay between the Slices. see 


Tn roafi Rabbits with a Farce in their Bodies. q 

Cars K Ea Couple of Rabbits, parboil them, cut off their 
Heads, and fir Joints of their Legs; make a Farce [ 
for them of their Livers minced with a Mufhroom, a Trufile, | 
a few Cives, and fome Parfley minced, and feafoned with | 
Salt, Pepper, and Nutmeg ; adda good Handful of fcraped q 
Bacon ; then pound all together in. a Mortar; and having | 
ftuffed the Bellies of the Rabbits with fome of this Farce, : 
{kewer them together, and lard them with lean Ham, fat Ba- p 
con, and Slices of Veal, wrap them up in Paper, {pit and, | 
roaft them: When they are enough, put fome Cullis or Ef- | 
fence of Ham in a Dith, take off the Bards of Bacon, difh 
“them, and ferve them up hot for a firft Courfe. Fe 
You may ftuff their Bodies with Oyfers, after being | 
“planch’d, with an Anchevy minced, 1 
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‘To flew Rabbits. 
| C, ET two or three Rabbits, boil them till they are half 
enough, cut them into Pieces in the Joints, and cut the 
_ Meat off from the Bone in Pieces, leaving fome Meat on the 
Bones; then put Meat and Bones into a good Quantity of the 
Liquor in which the Rabbits were parboil’d ; fet it over a 
Chafing-dith of Coals, between two Difhes, and let it ftew, 
feafon with Salt, and grofs Pepper, and then put in fome Oil; 
and before you take it off the Fire, fqueeze in fome Juice of 
Lemon : When it has flewed enough, ferve up all together 

in the Dith. 


To fieww Rabbits the French Way. 7 
SJEVIDE your Rabbits into Quarters, lard them with 
| pretty large Lardoons of Bacon, fry them, ftew them 
__ in a Stew-pan, with ftrong Broth, White Wine, Salt, Pepper, 
a Faggot of {weet Herbs, fry’d Flour and Orange, 


To mumble Rabbits or Chickens. 
UT into the Bellies of your Rabbits, or Chickens, fome 
P Parfley, an Onion, and the Liver ; fet it over the Fire in 
| the Stew-pan with as much Water as will cover them, with 
a little Salt ; when they are half boil’d take them out, and 
_ Shred the Pariley, Liver, and Onion, and tear the Fleth from 
_ the Bones of the Rabbit in {mall Flakes, and put into the 
_ Stew-pan again, with a very little of the Liquor it was boiled 
_ in, and a Pint of White Wine, and fome Gravy, and Half a 
Pound or more of Butter, and fome grated Nutmeg : When 
_ it is enough, hake in a little F lour, and thicken it up with 
_ Butter. Serve it on Sippets. . —— 


To roaft Teals with Olives, ; 
WH ATINCE the Livers with Parfley, Onions, fine Herbs, 

M Muthrooms, fcraped Bacon, and a Bit of Butter, mix 
all together, and put it into the Bodies of your Teal, then 
blanch them with a little Butter, Parfley, and an Onion, then 
wrap them up in Slices of Bacon and Paper, and roaft them ; 
and while they are roafting take fome Olives, take out the 
Stones, and blanch them; put them in a Stew-pan with a 
“Hite Veal-gravy and Effence of Ham, and let them have a 
Boil. Your Teals being ready, take off the Paper and Bacon, 
and difh them up with your Ragoo of Olives over them. 


| | a. Teals 


) 
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| Teals with Shalots. Pay. 
REPARE them as before and roaft them, take fome 


Shalots, mince them very fmall, and put them in a Stew- 
‘pan, with warm Water, and a little Gravy, Sale, and Pepper; 
let them juft boil. Your’leals being ready, take off the Paper 
and Bacon, put them into the Difh, pour the Sauce over 
them, after it is thickened; {queeze a little Juice of an Orange 
into it. : 

Teals with Oyfters. 
TUFF their Bodies as before directed, mincing fome 
J blanched Oyfters with the Stuffing ; then wrap them up 
in Slices of Bacon and Paper, and roaft them; then take 
fome Oyfters, and blanch them in their own Liquor, which _ 
ftrain off ; put in a Stew-pan fome of their Liquor, a good 
Lump of Butter, {ome Salt, Pepper, Nutmeg grated, a Duit of . 
Flour, and a Dafh of Vinegar, fet it over the Fire to thicken, 
then put in your Oyiters; let the Whole be relifhing. Duihh 
up your Teals, and pour your Oyiter Ragoo over them. 
At another Time you may ferve them up with fome 
-blanched Parfley minced, and a minced Anchovy, with Le- 
_mons cut in Dice. 


Jo boil Teal. 


ET your Teal be large: When they are drawn and 
trafs’d, ftuff them with the following Farce: Take 
Oytters, Sage, Winter-favoury, Thyme, and Parfley, ftripp’d 
and minced fmallh; make them up into a Ball with Butter 
‘and Pepper, ftiffen’d with Flour ; put this Ball into the Belly 
of the Teal, and tie up the Neck and Vent clofe: Make 
your Water boil, put in the Fowl ; when they are boil’d ten- | 
der, difh them on Sippet:, with Gravy, Anchovy-fauce, and 
the Herbs ; laying blanch’d Oyfters, with fome fliced Lemon 
and Parfley, about the Dith Rim. 


To boil Raies. 2 

UT off their Heads and Legs, trufs them, and put them 

C, into a Stew-pan with ftrong Broth, and Half a Pint of 
White Wine, feafon with Salt, Pepper, whole Mace and Cur- 
‘yants ; when they are enough, difh them on Srppets, thicken 
the Broth with grated Manchet and Butter, diffolve a little 
Sugar in Water, Juice of Lemon, and put to the Broth: 
_ Garnifh with Slices of Orange or Lemon, and ferve them up. 


To 
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ee Lo reap a Hern. 
oq. ET the Hern be well pick’d, parboil it, lard the Breaft 
4 and Back, roaft it, baile it with White Wine and Butter 
beaten up together, drudge it with fweet Herbs minced very 
fmall, and grated Bread ; make a Sauce of the Yolks of Eggs 
-beaten, Anchovies, a little Claret and Vinegar: When it ig 
woafted, ferve it up ; garnifh with Lemon and Orange. 


. : To flew a Heath-Cock. : 
LEA off the Skin, but leave the Rump, Legs, and Pi- 
E" nions whole; then mince the Flefh with Beef-fewet, 
feafon it with Salt, Pepper, and fweet Herbs minced, and raw- 
_ Yolks of Eggs, mix thefe all well together with three Arti- 
choke-Bottoms boil’d, roafted and blanch’d Chefnuts, -Mar- 
. row or Beef-fewet, and Skirrets boil’d, and minced pretty 
fmall; then fill the Skin, and prick it up on the Back, ftew 
it in a deep Stew-pan, with ftrong Broth, Marrow, large 
Mace, White Wine, Salt, boil’d Artichokes quarter’d, Chef- 
nuts, Barberries, Grapes, and Pears quarter’d, and fome of 
“the minc’d Meat made up into Balls: When it is done, ferve 
it up with Sippets, and garnifh with Slices of Lemon, run it. 
_ over with beaten Butter, garnifh the Difh with the Yolks of 
hard Eggs, large Mace, and Chefnuts blanch’d. 


| To boil or ftew Sea-Fowls. eI 

A KE a Swan, wild or tame Goofe, Duck, Mallard, 

_ Teal, Gulls, Shoveler, Bittern, Widgeon, Hern, Shet- 
drakes, Pewets, Barnacles, Whooper, Puffin, Crane, €c. 
Bone them all but the Legs; then make a Farce of Mutton, 
Venifon, and Beef-fewet, minced {mall with favoury Herbs, 
feafon’d with Pepper, Nutmeg, Cloves, and Mace ; mix the 
_ minced Meat with raw Eggs, and add to them Oyfters par- 
-boil’d in their own Liquor ; fill the Body of the Fowl with 
this Farce, and prick it up on the Back; then put into a 
. Stew-pan ftrong Broth, White Wine, and Oyfter-liquor, Mar- 
row boil’d, Cloves, and Mace, and put in your Fowl, and fet 
_them over a Stove to flew: In the mean Time, flew Oyfters 
by themfelves in White Wine, and Butter, with Onions, Pep- 
per, and Mace,. Artichoke-Bottoms, and put beaten Butter 
-and boil’d Marrow to them: When all is ready, difh your 
Fowls on Sippets, and pour over them, the Stew, and garnith 
ae Dith with fry’d Oyfters and ‘grated Bread, and ferve ap 

ot. 


 & 


— 
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To. eww Wild Fowls. 3 : 
f ¥ ALF roaft them ; ‘then cut them into little Bits ; when 
seid put them into a Stew-pan, with a little Qlaret and 


Water, a Sprig of {weet Herbs, a little whole Pepper, Nut-- 


meg and Salt, a little of each, one Anchovy, a Slice of Le- 


mon; let it Rew till tender ; then thicken # with burnt Bute 


ter; fo ferve them up on Sippets, and Lemon flic’d, orftew 
them only in Gravy. ~ | ) 


Sauces for PoULTRY, 
Stuffing for broi?’d Pigeons. : 


TAKE the Livers of your Pigeons, and fome Parfley 


and Shalot, and fat Bacon, a Bit of Anchovy, the 
Yolk of an hard Egg, a little grated Bread, and a little Mar- 


sow; fhred all thefe together very fine, feafon it with Salt 


and Pepper to your Tafte, and wet it with a little Cream; 
then fluff your Pigeons, and few them up; fry them in fome 
Butter, and after that turn them on a Gridiron quick. : 


To fuff the Crop of a Turky. 
AKE two Ounces of lean Veal, two Ounces of fat 
G@ Bacon, Half the Liver of the Turky, the fat Part of 


Mortar till it s as fine as a Paite ; fo fill the Crop of your 

Tarky. sae 
: Stuffing far a ftubble Goofe. pis 
AK B Half the Goofe’s Liver, fome Sage and Parfley, 

_ Onion as big as a Nutmeg, Pepper, Salt, and grated 
Bread, with fome Butter or Cream to wet it; put more Sage 


Sauce for boil'd Chickens. 


AKE two hard Eggs, the Yolks only, fhred them as 
fine as.poffible, take the Livers of the Chickens-and 


Anoiber : 2 


= 


four Oyfters, a fmaJl Onion, fome Thyme, Parfley, and Le- _ 
~ mon-peel, Pepper, Salt, and Nutmeg, Half a good Pippin, 
‘fome grated Bread, the Yolk of an Egg, and Butter to roll it 
‘ap in; you may add Cream if you pleafe ; beat all thefe ina. 


- 


)jukt fet them ; then fhred them very fine, and put the Eggs 
“and Livers into fome Gravy, and fqueeze ina Lemonto your — 
Tafte, thicken and tofs them up all together with alittle fhred 
Parley. Garnith with Lemon. ) | | js 


a Slice of Lemon ; fet it to ftew a 
‘pour it through its Belly. Serve it with Onion-fauce. Boil 
_ them in three or four Waters, then drain them dry, chop 
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Another Sauce for bailed Chickens or Lamb. 


i Gees a little White Wine and a Pint of Claret, a few 
' Sprigs of {weet k erbs, a little whole Pepper, and Mace, 
three Slices of Lemon ; let it ftewa little; then put ina little 
Parfley and Spinach boil’d green, and chopp’d a little ; then 
beat it up thick with fix Ounces of freth Butter, and pour it 
over the Meat, and ferve it. Garnith it with Lemon fliced, 
and Barberries, Grapes, and Goofeberties icalded, in their 
Seafon. | 
Another Way. 


tC eee Artichokes till the Leaves are tender, then fcrape 
off all the Meat, and leave the Bottoms whole, then boil 
the Livers of the Chickens fo that they will fpread like Pafte, 
and put to them a little Parfley boil’d and minced, then put 
your {craped Artichokes, Livers, and Parfley, into a Stew-pan, 
with fome Butter and Veal-gravy ; and when your Sauce is 
hot, pour it over your Chickens. You muft day the Ar- 
clade Motes whole under the Chickens. Garnith with 
Lemon. Steet 
Sauce for Capons. 


a | ‘AKE the Necks of your Capons, and boil them in a 

. _ little Water, with a whole Onion and two Anchovies 
cut fmall, and a little white Pepper, and catch the Gravy 
that ‘runs from the Capons, and put it to your Liquor, take- 


ing out the Necks, Onion, and Pepper, put in a little Butter, 


and fhake it about; fo ferve it up with fliced Lemon. 


A Sauce foon made for a Fowl.. 


OIL the Liver of the Fowl in a few Spoonfuls of Water: 
after which, bruife the Liver in a {mall Quantity of the 


‘Liquor it was boil’d in; add a little Lemon-peel, very fine; 


melt fome good Butter, and mix the Liver therein ; lets 
juit boil up, and put it into the Dith, with the Fowl. 


Sauce for a Turky. 


: <4 KE alittle Claret and ftrong Broth, or Water, An- 


chovy, one Shalot, a little Pepper, Mace, and Salt, and 


ttle, then ftrain it, and 


them a little broad; lay ‘them round the Turky; butter 


them, and ferve them only with Gravy. 
3 7 : The 
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The fame for a Capon, only add the Necks, and a few — 


Sprigs of {weet Herbs. 
Another Way. 


AKE Half a Pint of Claret,.as much frong Broth, an 


Onion, alittle whole Pepper, an Anchovy, and alittle 
Butter ; let it ftew a Quarter of an Hour, and pour it through 
the Body of the Turky. Garnith the Difh with Lemons and 
Onions. | 


Sauce for a boiled Turky. 


5 A Little Water, or Mutton-gravy, if you have atick 


Blade of Mace, an Onion, a little Bit of Thyme, a 


ittle Bit of Lemon-peel, and an Anchovy ; boil all thefe to- 


gether, ftrain them ;through a Sieve, melt fome Butter, and 


add to:them; andfry a few Saufages, and lay round the Difh. 


. Garnifh your Dish with Lemon. 
: A Sauce for Turkies or Capons. 


H AVING got. Half a Pint of White Wine, and a little 


Gravy, and Oyfter-liquor, and a little grated Nutmeg, 
put to it three or four large Onions, boil’d tender and mafh’d 


{mall, with a litle {mall Pepper, and two or three Anchovies 
minced f{mall, boil it a Quarter of an Hour, with a little grated. 


white Bread, and put to it a Piece of Butter, and then put it 
to the Fowls, being roafted. 


A good Sauce fer Teal, Mallards, Ducks, &¢. 


< Gee, a Quantity of Veal-gravy, according to the Bigs 


nefs of your Difh of Wild-Fowl, feafon’d with Pepper 
and Salt; fqueeze in the Juice of two Oranges, and a little 
Claret: This will ferve all Sorts of Wild-Fowl. 


Another Sauce for Wild-Fowl. 


WAKE Half a Pint of Claret, a little Oyfter-liquor, . | 


a little Gravy, and three or four Shalots; let it boil a 
Quarter of an Hour, with a little grated Bread, and put to it 
‘two Anchovies minced, and a little Butter, and thake it well 
together, and put it to your Fowl, being roafted, and ferve 
them up. 


— 


Sauce 


Lon S¢ i 9s sae 
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: Sauce for Wild Ducks. eee 
C; ET a little Handful of Sage, one-large Onion fhred 
{mall ; feafon it with a little Salt, and roll them up 
with Butter into Balls, then put them in the Ducks, and roaft 
- them ; then take Half a Pint of Claret, diffolve in it two An- 
chovies; then take Half as much Butter as Wine, then thicken __ 
them with the Yolks of two Eggs, then put your Ducks in 
your Dith, and pour your Sauce through them, and pull out 
your Balls ; fo ferve them. 


: Sauce for any Sort of Sea Fowl roafied. “ 
UT Half a Pint of Claret, and a Quarter of a Pint of 
f Wine Vinegar into a Sauce-pan, with an Ounce of Su- 
gar, fome grated Bread, fome Ginger and Cinnamon beaten, 
boil them up, and ftrain them; then put in a Sprig of Rofe- 
mary, a little red Saunders, and two or three whole Cloves 3 
boil them again till it is pretty thick ; put this Sauce in your 

Dith, lay the Fowls upon it, and ferve it up. 

Yo make Spanith Sauce. — 
OAST a Partridge, pound it well in a Mortar with 
.w. good Gravy, with the Livers of Partridges, and fome 
ieces of Truffles, but put not in too much Gravy, but let it 


be pretty thick ; let it fland in a Dith for a while; then put 
a Couple of Glaffes of Burgundy or Claret into a Stew-pan, 
with two or three Slices of Onions, a Clove or two of Gar- 
lick, and a Couple of Glaffes of the Sauce; then ftrain it 
‘through a Sieve into the Stew-pan, pour the Cullis upon it, 
let it all be well feafon’d, add a little of Gammon Effence, 
and let all boil for fome Time ; this Sauce is proper for Par- 
tridges roafted, and cut in Pieces. | ie 


Sauce for Snipes. : 

"OUR Snipes being roafted, take them off, and take 
Y out the Intrails and the Liver, put them in a Stew-pan, 
fguafh them, feafon them with Pepper and Salt, and moiften 
them with a little Red Wine, cut your Snipes into the Sauce, 
_and if the Sauce be not thick enough, put in it two or three 
Spoonfuls of Veal or Ham Cullis, ora Piece of Butter rolled — 
in Flour ; put it over the Fire, let it be of a good ‘Tafte, and 
_ when hot, {queeze into it the Juice of two Oranges, and ferve 

— itup hot. | 
The fame will do for Woodcocks. | 


Sauce 
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| Sauce for Quails. 
ET fome Vine Leaves, and dry them before the Fire, 
then mince them, after which, put them into a Stew- 
pan with Half a Pint of Water and a Gill of Wine, either 
- Red or White, a little Pepper and Salt; when ftew'd a little 
put in a Piece of Butter. §O ag 
This Sauce is alfo for roafted Pigeons. 


Sauce for a Woodcock. - 
AKE a very little Claret, fome good Gravy, a Blade 
‘of Mace, fome whole Pepper and Shalot; let thefe 
ftew a little, then thicken it up with Butter; roaft the Guts 
‘4m the Woodcock, and let them run on Sippets, or a Toalt of ' 
white Bread, and lay it under your Woodcock, and. pour the 
‘Sauce in the Dith. ? | 5 ane 


Sauce for a Woodcock or Pheafant. | 

SNAKE alittle Claret and Water, one Shalot, a little 
‘whole Pepper, Mace, a little grated white Bread, and 
Nutmeg ; flice it a little thin, put in a Piece of freth Butter, 
Serve it with Sippets and Lemon flie’d. Roaft the Guts in 
them. The fame Way for Pheafants, with roafted Wild 
Fowl round them. Put the Fow]-fauce in the Difh with it. 
Put the Pheafant-fauce by in a Plate. | Pe eee 


nq Sauce for a Hare. 
PALF a Pint of Red Wine, and a little Oyfter-liquors 
and put to it fome good Gravy, and a large Onion 
fiuck with Cloves, and fome whole Cinnamon, and Nutmeg, _ 
cutin Slices; then let it boil till the Onion is boil’d tender; 


then take out the Onion and whole Spice, and put to it three — ’ 


Anchovies, and a Piece of Butter ; fhake it up well together, 
and fend it to the Table. 7 


Another Way. =" 
Pint of Cream, and Half a Pound of frefh Butter ; put 
them in a Stew-pan, and keep ftirring it with a Spoon 
till all the Butter is melted, and the Sauce is thick ; then take 
up the Hare, and pour the Sauce into the Dihh. 
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Another Way, ed 
WEE good Gravy, thicken’d with a little Piece of 
; Butter rolledin Flour, and peurit into your Dith. You 
may leave the Butter out, if you don’t like it, and have fome 
Currant Jelly warm’d in a Cup, or Red Wine and Sugar 
boil’d to a Syrup, done thus: Take Half a Pint of Red Wine, 
a Quarter of a Pound of Sugar, and fet over a flow Fire to 
fimmer for about a Quarter of an Hour. You may do Half | 
the Quantity, and put it into your Sauce_boat er Bafon. 


Another Wa Ly 


) ASE. it with a Pint of Ate, and when the Liquor- is 
three Parts wafted, and the Blood of the Hare mix’d 
_withit, then take up the Dripping-pan, and pour it into a 
Sauce-pan, and fet it by; then flour your Hare, and bafte it 
well with Butter, and put into the Pan fome Gravy, and 
{crape up all the Brown among the Liquor, and then put to 
it the Ale, and run it through a Sieve, and thicken it up with 


Butter roll'd in F lour. You may ufe Cream inftead of Ale. 


Sauce for a boiled Goote, 


UST be either Onions or Cabbage, firft boil'd, and 
L then ftew’d in Butter for five Minutes. : 


ET Half a Pint of the Juice of Sorrel, and a little 
3 White Wine, a little grated Nutmeg, and a litle grated 
Bread, let it boil a Quarter of an Hour, and put to it as much 
Sugar as will fweeten it; if you pleafe, you may put in a few 
{calded Goofeberries or Grapes, and a Piece of Butter, fhake 
it up thick, and put it to the Geele, being roafted. ‘This 
Sauce is proper for Chickens. = 


A Sauce for Green-Geefe, or for young Ducks. 


French Sauce for a Gootfe. 

AVING drawn up fome Butter thick, mix in it a 

Spoonful or two of Muftard, fome Sugar, Vinegar, and 
Barberries. 3 
oS Sauce for Land-Fowl. : 
' OIL Prunes, and ftrain a little Pulp into a litle of the 
Blood of the Fowl, then put in a little Ginger and Cin- 
_ hamon powder’d; put in alfo a little Sugar, and boil them 
_ toa pretty Thicknefs, and ferve itin a Dih with the Gravy 
of the Fowl, | | 7 


Sate 


ed i “> <. & 45)! | is he Se ee a ee St ee a ee kA 


se” Lapy’s CoMPANION., 357 


Sauce for boiled Rabbits infead of Onions. 


WY OIL the Livers, and fhred them very fmall, as alfo 
& ) two Eggs, not boil’d too hard, a large Spoonful of 
grated white Bread, have ready fome {trong beef-Broth, 
and {weet Herbs; to a little of that add two Spoonfuls of 
White Wine, and one of Vinegar; a little Salt, and fome 
Butter; ftir all in, and take care the Butter does not oil : 
Shred your Eggs very {mall. 


French Sauce for Rabbits. _ 


-NIONS minc’d fall, fry’d, and mingled with Muftard 
and Pepper. . : 


Sauce for boiled Rabbits or Ducks. 


O boil’d Rabbits or Ducks, you muft pour boil’d 
~ Onions over them, which make thus: Take the 
Onions, peel them, and boil them in a great deal of Water} 
fnift your Water, then let them boil about two Hours, take 
them up, and throw them into a Colander to drain; then 
with a Knife chop them on a Board; put them into a Sauce- 
pan, juft fhake a little Flour over them, put in a little Milk 
or Cream, with a good Piece of Butter ; fet them over. the 
Fire, and when the Butter is all melted, they are enough. 
‘But if you would have Onion-fauce in Half an Hour, take 
your Onions, peel them, and cut them in thin Slices, put 
them into Milk and Water; and when the Water boils, 
they will be done in twenty Minutes ; then throw them inte 
‘a Colander to drain, chop them, and put them into a 
a Sauce-pan ; fhake in a little Flour, with a little Cream, if 
you have it, anda good Piece of Butter; ftir all toge- 
ther over the Fire tili the Butter is melted, and they will 
be very fine. 
This Sauce is very good with roaft Mutton, and it is the 
_-bef Way of boiling Onions. 


Sauces for Partridges. 
| Zein a Bunch of Sellery clean wath’d, cut all the White 


. very {mall ; wath it again very clean, put it into a 
Sauce-pan with 2 Blade of Mace, a little beaten Pépper, and 
ayery little Salt; put to it a Pint of Water, let it boil till the 
Mater is juft wafted away; then add a Quarter of a Pint of 
Cream, 
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Cream, and a Piece of Butter rolled in Flour; ftir all toge- 
ther, and when it is thick and fine pour it over the Birds. 

Or take the Livers and bruife them fine, fome Parfley 
chopp’d fine, melt a little nice frefh Butter, then add the Li- 
vers and Parfley to it, {queeze in a little Lemon, juft give it 
a Boil, and pour over your Birds. 

Or take a Quarter of a Pint of Cream, the Yolk of an Egg 
beat fine, a little grated Nutmeg, a little beaten Mace, a 
Piece of Butter as big as a Nutmeg roll’d in Flour, and one 
Spoonful of White Wine; ftir all together one Way ; when 

‘fine and thick pour it over the Birds: You may add a few 
Mufhrooms. | . | 

Or take a few Mufhrooms, peel and wath them clean, put 
them in a Sauce-pan with a little Salt, put them over a very 
quick Fire, let them boil up, then put in a Quarter of a Pint 
of Cream and a little Nutmeg ; fhake them togethet with a 
very little Piece of Butter rolled in Flour, give it two or 
three Shakes over the Fire, three or four Minutes will do; 

then pour it over the Birds. 


_ Or boil Half a Pound of Rice very tender in Beef-gravy, 
feafon with Pepper and Salt, and pour over your Birds : Thefe 
Sauces do for boil’d Fowls, a Quart of Gravy will be enough, — 
and let it boil till it is quite thick. ae 

Or take grated Bread, Water, and Salt, and an Onion, 
boil all together, and when boil’d fome Time, take out the 
Onion, and put in fome minced Lemon and a Piece of Butter, 

the Bignefs of a Walnut. | 

; a To preferve Cock’s-combs. —  . 

. ET them be well cleaned, then put them into 4 Pot 

with fome melted Bacon, and boil them a little. About — 

Half an Hour after, add a little Bay Salt, fome Pepper, a 

little Vinegar, a Lemon fliced, and an Onion ftuck with 

Cloves. When the Bacon begins to fick to the Pot, take 

‘them up, put them into the Pan you would keep them in, lay 

a clean Linnen Cloth over them, and pour melted Butter cla- 

rified over them, to keep them clofe from the Air. Thefe 

make a pretty Plate at a Supper. 


Butter'd Crumbs for Larks. 

) UT a Piece of Butter into a Stew-pan, and let it run to 
Oil; then {kim it clean, and pour it off from the Settle- 
ment ; to this clear Oil put grated Crumbs of Bread, and 
keep them ftirring till they are crifp ; when they are dried 
lay them round your Larks. | Pe, 4 


cal - UT ae Pe | 


EES ee ee ee eee A ge be 4 fry Ce OPS ett een ee ee eee ee 


The Lapy’s COMPANION. 359 


Sauces for roaf Pigeons or Doves. 
I, ey AVY and Juice of Orange. 


z. Boil’d Parfley minced, and put amongft fome a 


Butter and Vinegar beaten up thick. 


3. Gravy, Claret, and an Onion ftewed together with q 


little Salt. Te . 

4. Vine Leaves roafted in the Bellies of the Pigeons, 
minced, and put in Claret and Salt, boil’d together; fome 
Butter and Gravy. 

5. Sweet Butter and Juice of Orange, beat together and 
made thick. : 

- 6 Minced Onions boil’d in Claret almoft dry ; then put to 
it Nutmeg, Sugar, Gravy of the Fowl, and a little Pepper. 
_ 7. Or Gravy-of the Pigeons only. ’ 


Sauces for ail Manner of roaft Land Fowl, as, Turky, 
_ Buftard, Peacock, Pheafant, Partridge, Sc. | 

I. My ace Onions being boil’d, flew them in fome 

. Water, Sait, Pepper, fome grated Bread, and the Gravy 

of the Fowl. te vee 

2. Take Slices of white Bread, and boil them in fair Wa- 

ter with two. whole Onions, fome Gravy, Half a grated Nut- 


meg, anda little Salt; ftrain them together through a_ 


Strainer, and boil it up as thick as Water-Gruel ; then add 
to it the Yolks of two Eggs diffolved, with the Juice of two 
Oranges. : 


3. ‘I'ake thin Slices of Manchet, Gravy of the Fowl, fome _ 


fweet Butter, grated Nutmeg, Pepper, and Salt, ftew all to- 


gether, and being ftewed, put in a Lemon fliced with the : 


Peel. 

4. Onions fliced and boil’d in Water, and a little Salt, and 
a few Bread Crumbs, beaten Pepper, Nutmeg, three Spoon- 
_ -fuls of White Wine, and fome Lemon-peel finely minced, 
and boiled all together; being almoft boiled, put in the 
Juice of an Orange, beaten Butter, and the Gravy of the 
Fowl. : | 
5. Stamp fmall Nuts to a Pafte, with Bread, Pepper, Saf- 
fron, Cloves, the Juice of an Orange, and ftrong Broth, ftrain 
and boil them together very thick. | 


6. Quince, Prunes, Currants, and Raifins boil’d mufkified | _ 


Bilcuit, itamped and ftrained, with White Wine, Rofe Vine- 


_ gar, Nutmeg, Cinnamon, Cloves, Juice of Oranges, and Su-- 


_ gar, boil it not too thick. 


Bs 


wa eS a0 lr S r - i aa 
ea io Praia ate | > x - t 


J 


360 The Lapvy’s COMPANION. 


9. Take a Manchet, pare off the Cruft, and flice it, then 
boil it in fair Water, and being fomewhat thick, put in fome 
White Wine, Wine Vinegar, or Elder Vinegar, Sugar, and. 
Butter, 

8. Almond Pafte and Crumbs of Manchet, ftamp them 

together with fome Sugar, Ginger, and Salt, ftrain them with - 


~’ Grape-Verjuice and Juice of Oranges ; boil it pretty thick. 


The Manner of truffing a Gooke. 


Goofe has no more than the thick Joints of the Legs 
and Wings left to the Body ; the Feet and the Pinions 
being cut off, to accompany the other Gibblets, which con- 
fift of the Head and Neck, with the Liver and Gizzard. 


Then at the Bottom of the Apron of the Goofe A, cut an 


Hole, and draw the Runip through it; then pafs a Skewer 
through the {mall Part of the Leg, through the Body, near 
the Back, as at B, and another Skewer through the thinneft 


Part of the Wings, and through the Body, near the Back, as 
‘at C, and it will be right, ee Mae / 


; The 


ee 
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- therefore, to imitate a Turk 
_ Chicken through the Neck. | 
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fhe Manner of trafing a Chicken [ike a 'Turky-Poult, or of 
truffing a 'Vurky-Poult. 


. ET ER you have got a Chicken, cut a long Slit down 
the Neck, on the Fore-part; then take out the Crop 
and the Merry-thought, as itis called; then twift the Neck, 


and bring it down under the Back, till the Head is placed om 


the Side of the left Leg ; bind the Legs in, with their Claws 


on, and turn them upon the Back. Then, between the Bend- 


ing of the Leg and the Thigh, on the right Side, pafs a 


Skewer thro’ the Body of the Fowl ; and when:itis through, © 
BM. 


run the Point thro’ the Head, by the fame Place of the Leg 
as you did before, as at A: You mutt likewife pull the Rump 
B thro’ the Apron of the Fowl. | 


Note, The Neck is twifted like a Cord, and the bony Part 


of it muft be quite taken out, and the under Jaw of the Fowl 
taken away ; neither fhould the Liver and the Gizzard be 
ferved with it, though the Pinions are left on. ‘Then turn: 
the Pinions behind the Back, and pafs a Skewer through the 
extreme Joint, between the Pinion and the lower Joint of the 
‘Wing, through the Body, near the Back, as at C, and it will 
be fit to roaft in the fafhionable Manner. 

N. B. Always mind to beat down the Breaft-bone, and 


pick the Head and Neck clean from the Feathers, before you 
begin to trufs your Fowl. | 


A Turky-Poult has no Merry-thoucht, as it is,called; and J 
y the better, we take itout of a 
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-Poult. 


Chicken or Turky 


re 9g 


the Head, and, byDegrees, raife it up till the Skin leaves both 


give the Head a 'Twilt over the Back, that it may fland as at 


as at B, through the bottom Jaw of the Hare, which will _ 
_ keep it fteady; then pafs another Skewer through the lower _ 


_ faft, with two Skewers, as atO, O. 


a 


Mel 


Jar boiling. 


P™ ASE an Hare, and in cafing it, jut when you come 
to the Ears, pafs a Skewer juft between the Skin and 


the Ears ftripp’d, and then take off the reft as ufual, Then 


A, putting two Skewers in the Ears, partly to make them 
fland upright, and to fecure the Head in a right Pofition ; 
then pufh the Joint of the Shoulder-blade up as high as may 
be, towards the Back, and pafs a Skewer between the Joints, 


Branch of the Leg at C, through the Ribs, pafling clofe by 
the Blade-bone, to kecp that up tight, and another through — 
the Point of the fame Branch, as at D, which finifhes the 
upper Part. Then bend in both Legs between the Haunches, © f 
fo that their Points meet under the Scut, and fkewer them — = 


To trufi a Hare foort, fee the Manner of trufing @ Rabbit 


bk& “by 
= 


a 


7 
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The Manner of truffing a Fowl for Boiling. 


OU muft, when it is drawn, twift the Wings till you 

; bring the Pinion under the Back ; and you may, if you 

will, enclofe the Liver and Gizzard, one in each Wing; as at 

A, but they are commonly left out. Then beat down the 

_ Breait-bone, that it does not rife above the flefhy Part; then 

cut off the Claws of the Feet, and twift the Legs, and bring 

them on the Outfide of the Thigh towards the Wing, as at B, 

.and cut an Hole on each Side the Apron, juft above the 

Sidefman, and put the Joints of the Legs into the Body of 
the Fowl, as at C: So this is trufs’d without a Skewer. 
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The Manner of truffing an Eafterling. 


Duck, an Eafterling, a Teal, and a Widgeon, are all 
j \ trufs’d in the fame Manner. Draw it, and lay afide — 
the Liver and Gizzard, and take out the Neck, leaving the 
Skin of the Neck full enough to f{pread over the Place where 
the Neck was cut. off. Then cut off the Pinions at A, ani 
raife up the whole Legs, till they are upright in the Middle | 
of the Fowl B, and prefs them between the Stump of the 
‘Wings and the Body of the Fowl; twit the Feet towards 
the Body, and bring them forwards, with the Bottom of the ~_ 
Feet towards the Body of the Fowl, as at C: Then take a 
Skewer, and pafs it through the Fowl, between the lower 
Joint, next the Foot andthe Thigh, taking hold, atthe fame 
Time, of the Ends of the Stamps of the Wings A: Thea. . | 
will the Legs, as we have placed them, ftand upright. Dis | 
the Point of the Skewer. | 


ae 
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The Manner of trufing a Rabbit for boiling. . 


A bone, two Inches, and turn up the Haunches, by the 
Sideof the Rabbit; fkewer the Haunches through the Middle 
Part of the Back, as at A; then put a Skewer through the 

_ utmoft Joints of the Legs, the Shoulder-blades and Neck, as’ 
__ at B, trufling the Shoulders high, and bending the Neck. 
_ backwards that the Skewer may -pafs through the Whole. 


4 


The Manner of truffing a Rabbit for roafing, 
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“oe SH all the Rabbit, exeepting the lower Joints of the 
\_A Fore-legs, and thofe you chop off; then pafs a Skewer 
_ through the Middle of the Haunches after you have laid them 
_ flat, asat A, and the Fore-legs, which are call’d the Wings 
muft be turn’d as at B, fo that the fmaller Joints may’ 
be puth’d into the Body, through the Ribs. ‘This, as a 
_ tingle Rabbit, has the Spit pafs’d through the Body and — 
’ Head, but the Skewer takes hold of the Spit to preferve the 
_ Haunches, But to trufs a Couple of Rabbits, there are feven _ 
Skewers, and then the Spit paffes only between the Skewers, 
without touching the Rabbits. 3 : 
~~ You may trufs itthort as for boiling, androafit. > 


she, 
ine * 


2 a 
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a RAW it, but leave in the Liver, for that has noGall; | 
then pufh up the Breaft from the Vent, and holding up 
the Legs, put a Skewer ju between the Bent of the Thigh 
~and the Brown of the Leg, firtt having turned the Pinions 
- under the Back; and fee the lower Joint of the biggeft Pinions 
are fo pafs’d with the Skewer, that the Legs are between them 
-and the Body, as at A. : 


| S 7 
368° The Lany’s Companton: 


i 


The Manner of truffing a Pheafant oP Partridge, 
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AD fame Way, only the Neck of the Partridge is cut off, 
and the Head of the Pheafant is lef on: The Cut above 


thews the Pheafant trufs’d. When it is drawn, cut of the 


Pinions, leaving only the Stump-bone next the Breaft, and 
pats a Skewer through its Point, and through the Body near 
the Back; and then give the Neck a Turn ; and pafling it by 
the Back, bring the Head on the Outfide of the other Wing- 


) OT H the Pheafant and the Partridge are trufs’d the 


OEE Be ae 


_. bone, as at A, and run the Skewer through both, with the 


Head ftanding towards the Neck, or the Rump, which you 
pleafe: B is where the Neck runs. Then take the Legs, 
with their Claws on, and prefs them by the Joints together, 
. 10 as to prefs the lower Part of the Breaft ; then prefs them 
down between the Sidefman, and pals a Skewer through all, 
as at C. Remember a Partridge muft have its Neck cut 


of, or elfe in every Thing is trufied like a Pheafant, 


\ 


Co fix Eggs, and boil them hard, peel them, and cut 


‘take Half a Pint of White Wine, the Juice of a Lemon, a 


it all together, and lay it on Sippets, and ferve it. 


goo of Endive taftes well, drefs it in a Dith, lay your poach’d _ 
Eggs, well coloured, in Order upon it, and ferve it hot. 


ina Mortar with a Bit of Butter, young Onions, fhred Parf- 


_ fon it with Salt, Pepper, fweet Herbs, and fine Spices. Pound — 
it, and fmooth them by dipping your Knife in Ege. ‘Then — 
Bottom of it, then put your ftuffed Whites of Eggs in Order _ 


_ferve them hot for a fecond Courfe,. 
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OF Draping of OGG SS 


To make Eggs ean like Mutfhrooms. 


them in thin Slices, put a Quarter of a Pound of But- _ 
ter into the Frying-pan, and make it hot;, then put in your | 
Eggs, and fry them quick Halfa Quarter of an Hour ; throw 
over them a little Salt, Pepper, and Nutmeg, For Sauce, 


Shalot fhred fmall, a Quarter of a Pound of Butter, and ftir 


_  Eges with Endive. / 
7) LANCH. fome Endive, prefs it well, give it two or 
A} three Cuts with a Knife, and put it in a Stew-pan; wet — 
it with a little Fith-Broth, and feafon it with Pepper, Salt, 3 
and a Bunch of {weet Herbs ; let it ftew for about Half an — 
Hour, and bind it with a Cullis of Fith ; let your Eggs be 
poached in Butter, and trimmed all round, mind that the Ra- 


ie 


Stuffed Legs. "ae 
AKE a Dozen Eggs, boil them hard, peel them, fplit 
_ them in two, and take the Yolks out of them, put them 


ley, Mufhrooms, and a Piece of Crumb of Bread boiled in 
Milk ; if you have any Flefh of Fith put fome iff it, and fea 


them all well together, and fill the Whites of your Eggs with — 
take the Difh you defign to ferve them in, put fome Farce atthe 
upon it ; then bread them, and bake them in an Oven, to 
givethem a Colour. When they are done, put a little Sauc 


of any-thing you think proper, without covering them ; and 
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Auotber Way to drefs Eggs. 
y OIL fix Eggs hard, peél them, and cut them in thin | 
a Slices, put a Quarter of a Pound of Butter into the 
_ Stew-pan, then put in your Eggs, and fry them quick ; Half | 
| @ Quarter of an Hour will do them; You muf be very care- 


| ul not to break them ;.throw over them Pepper, Salt, and 
Nutmeg; lay them in your Dith before the Fire, pour out all 
the Far, fhake in a little Flour, and have ready two Shalots 
cut fmall; throw them into the Pan, pour in a Quarter of a 
_ Pint of White Wine, a little Juice of Lemon, and a little Fiece 
of Butter rolled in Flour. Stir all together till itis thick ; if 
you have not Sauce enough, put ina little more Wine, toatt 
tome thin Slices of Bread cut thus A, and lay round your 
_ Dith, pour the Sauce all over, and fend it to Table hot. You 
may put Sweet-Oil on the Toaft, if it be agreeable. . 
A pretty Difa of Whites of Eggs. 
AKE the Whites of twelve Eggs, beat them up with 
four Spoonfuls of Rofe-water, a little grated Lemon- 
peel, a little Nutmeg, fweeten with Sugar, mix them well, 
_ boil them im four Bladders, tie them in the Shape of anEgg, 
_and boil them hard ; they will take Half an Hour. Lay 
them in your Difh when cold; mix Half a Pint of thick 
-ream, a Gill of Sack,and Half the Juice of a Seville Orange. 
ix all together, and fweeten with fine Sugar, and pour over 
he Eggs. Serve it up fora Side-difh at Supper, or when you 
leafe. : 


Anther Way to dr efs Eggs. 
UT fome Butter, or Hogs Lard, in a Stew-pan, and 
when it is very hot, break an Egg init, and let it colour ; 
poach as many as you will ferve in your Dih, the fame Way; 
your Eges being poach’d, knead a little Piece of Butter in 
‘Plour, and put in a Stew-pan, with a little Gravy, or Water, 
Salt, Pepper, and a little Dath of Vinegar ; bind it, and then 
ut it in the Difh you are to ferve in, put your Eegs upon it, 
nd ferve it hot. ; : | . 
Eggs the Piedmont Way. | aunts 
‘ILL a Dih almof full of Cream, put it on the Fire, 
and when the Cream boils, break as many Eggs in it as. 
your Difh will hold ; feafon it with Salt, Pepper, and Nut-_ 
“meg, cover them with another Dith, take care they be no’ 
d; and when enough, {erve them hot. | fie 


wi 
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- pour in your Ragoo, fold the Caul down upon it, and bake it 


/ 


- with it, and ferve them as you do the others with Cream. | 
? : b 3 


- three Spoonfuis of White Wine, and pour into the Eggs; beat 


-Dith, and ferve it hot. 


ita Cullis of Veal and Ham, or a Ragoo of Mufhrooms. 


Pint of Mutton-gravy, and your beaten Piftachoes, into the 
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| Eggs en Crepine. 
AVING fome raw Ham, Veal Sweetbreads, fat Li- 
vers, Truffles, and Mufhrooms, cut all into Dice, tof — 
them up in melted-Bacon, moiften the Whole with Gravy, fet _ 
it fimmering for Half an Hour, then bind it with a Cullis of | 
Veal and Ham. See that your Ragoo be well relifhed, and — 
fet a cooling. Take ten new laid Eggs, and divide the Whites : 
from the Yolks, whip up the Whites to a Froth, and beatup 
the Yolks, cither in a little Cullis or Cream; ftrain them thro’ © 
a Sieve, and poar them into your Ragoo, together with the 
Whites, and mix the Whole well together. Then take a 
flat-bottom’d Sauce-pan, lay a Veal Caulin the Bottom of it, 


in an Oven. When it is enough, turn it upfide down into a 


Another Time, inftead of ferving it dry, you may throw on 


Eggs a la Tripe. x 
FB OIL them hard, take off the Shells, and-cut them in e 
Slices long-ways ; take a Bit of frefh Butter, pnt it in a a 
Stew-pan, let it melt over a Stove, put in your Eggs, and tofs 
them up with fhred Parfley, feafon’d with Salt and Pepper. 
When they are enough, pour in a little Cream, and_ferve 
them warm in Plates or little Difhes. co eee 
"If you would not ferve them with Cream, you may, while 
you are tofling them up in the Stew-pan, add a little fhred — 
Onion, and inttead of the Cream, beat up two Yolks of Eggs. 
in a little Verjuice or Vinegar, and Water, thicken your Eggs 


oe Eggs with Anchovies. | 
TPREPARE Eggs, and break Half of them into a Butter- — 
difh, fet them over the Fire, diflolve three Anchovies in. 


a Handful of Piftachoes ina Mortar ; put Half a Quarter of a 


Egas, don’t let the Eggs be.too ftiff; cut large Sippets, toaft- 
them, lay them in the Dith, and the Eggs upon them b 
Spoonfals, or you may dith them with the ‘Toaits about them 
onthe Brims of the Difh, ee j 
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Eggs poach’d with Anchovies. 
§) OACH your Eggs, lay them in a Dith, trim them round 
H witha Knife; melt fome Butter with Anchovies; fry’d - 
Flour, Salt, and Juice of Lemon ; pour this upon them, and 
_ferve them. | i 


f 


a | To drefs Eggs with Bread, — 

WTS AKE a Penny-loaf, foak it in a Quart of hot Milk for 

two Hours, or till the Bread is foft; then “ftrain it 
‘through a coarfe Sieve, put to it two Spoonfuls of Orange- 
Hower-Water, or Rofe Water, fweeten it, grate in-a little 

Nutmeg, take a little Dith, butter the Bottom of it, break in 
as many Eggs as will cover the Bottom of the Dith, pour in 
the Bread and Milk, fet it in a Tin Oven before the Fire, and 
_ Half an Hour will bake it; or it will do on a Chafing-dith of 
_- Coals. Cover it clofe before the Fire, or bake it in a flow 


i To broil Eggs. % ) 
— gONUT a Toatt round a Quartern loaf, toaft it brown, lay 
all it on your Dith, butter it, and very carefully break fix 
or eight Eggs on the Toaft, and take a red-hot Shovel and 
hold over them. _When they are done, {queeze a Sewille 
Orange over them, grate a little Nutmeg over it, and ferve it 
_ up for a Side-plate. Or you may poach your Eggs, and lay 
_ them on the Toaft; or toaft your Toatt crifp, and pour a little 
| boiling Water over it; feafon it with a little Salt, and then 
day your poach’d Eggs on it. tar 8 


- : To drefs Eggs and Crawhth, 
FIRST make a Ragoo of Crawfith-Tails, Artichoke. 
; in Bottoms, Truffles, and Muthrooms, cut into Pieces, and 
 tofs’d up in a Stew-pan with® a ‘ittfe Butter, and moiftened 
with a Jittle Fith-Broth ; the Whole bein & feafon’d with Salt, 


| . Pepper, and a Faggot of fweet Herbs, let it #and fimmerine 


~ for a Quarter of an Flour ; then take off the Fat; put toit a 
Cullis of Crawfith ; then take Half 4 Score new-laid Kegs, 
poach them in boiling Water, lay them ina Dith, pour the 
Ragoo upon them, and ferve them in little Dithes, 


coal, and let them do hard or foft, according as you like. 


_of Crawhth, or other Fifth. When you have this ready, poach ] 
your Egos, one by one, in Butter, lay them in the Dith; — 


- them, and ferve them up. ae 


¢ PET a Couple of Cabbage-Lettuces, fcald them with 


_. Salt and Nutmeg; then Rew them in Butter, and when th 


The Lapy’s COMPANION. 379 — 
z Eggs poached with Cream. a 
P OACH your Eges with Butter ina Stew-pan; thentake 
: them out upon a Plate, and trim the Whites ; then put a 
to them fome Cream with Sugar, and a little Salt; garnifh 
them as you pleafe, and ferve them up hot. | = 


{ 


Or thus. 


WEETEN a Quart of Cream with Sugar, put in three _ 
| or four Zefts of Lemon, and a Stick of Cinnamon; take _ 
Half a Pound of fweet Almonds, and twenty bitter ones, ~ 
pounded in a Mortar, fprinkled now and then with Milk, till 


' they become a Pafte; then put them into the Cream, withthe 


Yolks of fifteen Eggs ; mix all thefe together, and ftrain it 


two or three ‘Times through a Sieve; put it into a Dith, feg — 


it over the Fire, cover it, and put Fire over it; when they are a 
enough, fet them by to cool, and ferve them cold in Plates. 


Another Way to drefs Eggs. : - 
A KE four or five Eggs, and break them into a Dith, 
_#L sput a Piece of Butter under and over them, and feafon 3 
them with Pepper and Salt, and cover them with another — 
Difh; then put them over a Stove, or Chafing-dith of Char- | 


Poach’d Eegs and Cucumbers. a 

"HEN you have got fome Cucumbers, make a Ragoo — 

VY Y of them thus: Pare the Cucumbers, cut them in | 
Halves, take out the Seeds, flice them, and marinate them in | 
Vinegar, Salt, Pepper, and an Onion or two fliced; thenftew 
them in a Pan with frefh Butter, till they are brown; then put | 
to them a little Fith-Broth, and let them fimmer for Half an | 
Fiour; then ‘kim eff all the Fat, and add to them a Cullis 


trim the Whites round with a Knife ; pour your Ragoo upo 


# 


‘Yo farce Eggs. — 
* 


3 few Muthrooms, Parfley, Sorrel, and Chervil; then cho 
them all very-mall with the Yolks of hard Eggs, feafon’d with 
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are enough, put in a little Cream, then pour them into the.- 
Bottom of a Dith.. Make another Farce with the Whites of 
your Eggs, {weet Herbs, és’. giving them a Colour with a 
2 ee Fise-fhovel, and garnith the Brim of your Dith with 
: tnem., oe 
: To drefi Egos the Burgundian Way, 

OUND a Piece of lean Beef with fome beaten Cin- 

namon, Sugar, Maccaroons, and a Slice of Lemon ; then 
take Half a Dozen Eggs, without the Tread, a little Salt and 
Milk ; mix all well together, and ftrain them through a Sieve; 
put it into a Dith, fet itover a Fire, and brown it with a red- 
hot Fire-fhovel. 


: To drefs Eggs after the German Pay. 
F'TER you have broke your Eggs into a Dith, put to 
A them fome Peafe-foop, and fet them over a Stove; mix 
the Yolks of two or three Eggs with a little Milk, and firain 
_ them through a Sieve; then take away the Broth in which 
the Eggs were dre{s’d, and put the Yolks upon them, ferape 
fome Cheefe on them, and colour them with a red-hot Shovel. 


To drefs Egos & la Huguenotte, or the Proteftant Way. 
Pe ING broke a Dozen of Eggs, or more, as you 
4 pleafe, beat them together, and put to them the Gravy 
of a Leg of Mutton, or roaft Beef, ftir and beat them well 
_ together over a Chafing-dith of Coals, with a little Sale, 
‘| {queeze in the Juice of Oranges or Lemons ; then put infome 
|} Muthrooms, well boil’d and feafon’d ; when your Eggs are 
- well mixed with the Gravy, €&c. take them off the Fire, keep 
them cover’d for fome Time ; then grate fome Nutmeg over 
them, and ferve them up. | ; 


To drefs Eggs rhe ltalian Way. 
: Mt KE a Syrup with Sugar and a little Water, and 

| when it is fomething better than half made, put the 
 Yolks of Eggs in a Silver Spoon, one by one, and hold them 
in the Syrup to poach. Serve them up to the Table, cover’d 
and garnifh'd with Piftachoes, Orange-flowers, and Slices of 
Lemon-peel, boil’d in the fame Syrup, and fprinkle a little 
Lemon-juice upon them. oS . ae 


* 
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- Fo drefi Eggs with Lettuce. 

CX CALD fome Cabbage-Lettuce in Water, fqueeze them 
fe well ; then flice them, and tofs them up with Butter, fea- 
- fon them with Salt, Pepper, and a Bunch of {weet Herbs ; 

then fet them over a gentle Fire in a Stew-pan with Butter, 
and let them flew for Half an Hour; then fkim off the Fat, ~ 
and add to them a Fith Cullis; then lay them in Difhes. _ 
Poach fome Eggs in Butter, lay the Eggs upon the Lettuce, 
and ferve them upon Plates. | : 


To butter Eggs the Polonian Fafbion. 

. & FTER you have got Half a Score Eggs, beat them, 
fF. and having ready {ome Bread foak’d in Gravy, beat 
therm together ina Mortar, with fome Salt; put this to your 
Eggs, and then add a little preferv’d Lemon-peel, either cut 
- into {mall Slices or fhred fmall, butter them, fet them over a_ 
Chafing-dith of Coals, and ferve them on Sippets. : 
To drefi Eggs after the Portugueze Way. 

‘OME Sugar being diffolved in Orange-flower-water, : 
the Juice of two Lemons, and a little Salt, put intoitthe 
Yolks of Eggs, fet it on the Fire, and ftir it well with a Spoon. — 
Let them boil till the Eggs flip from the Side of the Difhs 
then fet them by to cool; then drefs them in the Form of a 
Pyramid, and garnifh’ with March-pane and Lemon-peel. 


F 


Another Way. ae J 

UAKE fome Parfley, Leeks, and Onions, cut them — 
fmail, fry them in frefh Butter ; when they are about 

half fry’d, put tothem hard Eggs cut into Rounds, a Hand; 
ful of Muthrooms, well pick’d, wath’d, and flic’d, and fome 
Sale ; fry all together, and when they are almoft done, put 
in a liitle Vinegar ; lay Sippets in the Difh, and Slices of Le-\ 
mon upon them; then pour in your Eggs, Gc. and grate 
Nutmeg over'them. ae 


To drefs Eggs the Spanifh Way. | 

REA K a Dozen and Half of new-laid Eggs, mix ther 
, with a Quarter of a Pound of Sugar, a Quarter of a Pint 
of Sack, a little Salt, and grated Nutmeg, and the Juice of an_ 
Orange; beat them all together very well; then fet them over 
a gentle Fire, and keep them continually ftirring till they begin 
ee ae oe See 


! 
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to thicken: Then ferve them up to Table in a Dith, with — 
toaited Manchets dipp’d in the Juice Of Oranges, White — 


Wine, or Claret, and {craped Sugar : Then fprinkle ever them 
fome Juice of Orange. | 


= . To poach Eggs. 

| WY OIL Water and Vinegar mix’d together, with fome ~- 
| £) Cloves and Mace; when itis boiling break in yourEggs, 
| and ftir them about gently with a Slice, till the Whites be 
_ harden’d ; then take them up, and pare off what is not hand- 
 fome ; lay Sippets in a Difh, foaked in the Liquor the Eggs. 
were poach’d in, melt fome Butter with a little V inegar, and 
pour over them, and ferve them hot, ~ 


: : Auther Way, 
: [. Half a Dozen Eggs, and the Fleth of a Couple of 


Partridges, or other Fowl; mince the Flefh as fmall 
a8 you can, put it into a Dith with a Ladleful of Mutton- 
Gravy, in which you have diffolved.a Couple of Anchovies ; 
feafon it with beaten Cloves, Nutmeg, and Mace: Then Co ae 
it a flewing over a Stove, or Chafing-difh 3; when it is half 
done, break in your Eggs one by one, flipping away the moft 
Part of the Whites, and with the End of an Egg-thell, make 
a Place in your Meat, in which put your Kegs, which do 
round in Order ; let them ftew while the Eggs are enough, 
_ grate in Nutmeg, fqueeze in the Juice of an Orange, garnith 
with whole Onions, and ferve it up hot. 
ace To poach Eggs awith Gravy. : | 

7 HEN you have poach’d Eggs, as before, having in 
oe V \ readinefs fome good Gravy, heat it over the Fire, fea- 
). fon’d with Salt, Pepper, and a whole Leek, lay your Eggs 


_ ina Difh, ftrain your Gravy upon them through a Sieve, and 
| ferve them hot in little Dithes or Plates, 


a To drefs Egos with Orange juice. 

JD EAT your Eggs well, {queezing in fome Orange as you. 
Pty beat them; feafon them with a little Salt ; put fome | 

_ Gravy and Butter into a Stew-pan, and your Eggs alfo, 166. 
- them over a gentle Fire, and keep them continually flirring, - 

_ left they thould ftick to the Pan: When they are done, ferve 
~ them up hot in a Dith, iS REGS oe 
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To dees Eggs in Verjuice. 


’ ET your Eggs be beat well with a little Verjuice, then © 
put to them Salt and Nutmeg ; put them over the Fire 


Nic Seay 
et 


with a little Butter; and when they are about as thick as 


Cream, ferve them up. 


fo fry Eges as round as Balls. 
E_¥ AVING a deep Frying-pan, and three Pints of clari- 
E 2 fied Butter, heat it as hot as for Fritters, and ftir it 
with a Stick till it runs round like a Whirl-pool; then break 
‘an Ege into the Middle, and turn it round with your Stick 
till it be as hard as a foft-poach’d Ege, the Whirling round 
of the Butter will make it as round as a Ball; then take it 
up-with a Slice, put it into a warm Difh, fet it leaning be- 
fore the Fire to keep hot; they will keep Half an Hour, 


and yet be foft, fo you may do as many as you pleafe; you~ 7 
may jerve them with fry’d or roafted Collops, or ftew'd Spi- 


nach. Garnifh with Orange. 
To make artificial Eggs. 
OIL a Gallon of Milk in an earthen Pan till i¢ comes 
} to a Quart, keeping it continually ftirring with a wooden 
Ladle ; then put one third Part of it into a Dish, and fet it on 
the Fire again with fome Rice, Cream, and_a little Saffron, 
till it grows thick and pretty firm ; then make it up into the - 


Form of Yolks of Eggs, keeping them lukewarm; then take 


the Milk you fet by, and with that fill up fome Eg¢-thells 
that you have opened, wafh’d, and topp’d, and put your arti-- 
ficial Yolks into the Shells, and a little Almond Cream and 


-Orange-flower-water on the Top: Thefe are ufually ferved 


up on a rufiled Napkin, and are eaten in the Time of Lente 
| | Ty mike an Ess as big as Tawenty. ee 
ART the Yolks from the Whites of twenty Eggs, ftrain 
B the Yolks by themfelves, and the Whites by themfelves, 
boil the Yolks in a Bladder, in the Form either of anEgg or 
_ Ball; when they are boiled hard, put the Ball of Yolks into © 
- another Bladder, and the Whites round about it, and bind it 
up oval or round, and boilit. Thefe Eggs are ufed in grand 
Sallads. , a 
If you pleafe you may add to the Yolks of the Eggs Am- 
bergreefe, Mufk, grated Bifcuits, candy’d Piftachoes and Su- 
gar; and tothe Whites, Mufk, Almond-patte, beaten Ging E 
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and the Juice of Oranges, and ferve them up with Butter, 
Almond-milk, Sugar, and Juice of Orange. af 


Egos with Rofe-water. : 

y ET your Eggs be temper’d with Rofe-water, Salt, 
Bs beaten Cinnamon, Maccaroon, and Lemon-peel, boil 
_ them with clarify’d Butter in a Pan over a gentle Fire; when 
they are enough, ice them over with Sugar and Orange- 
___ flower, or Rofe-water ; and, when you ferve them up, put 
a oe Lemon-juice and the Kernels of Pomegranates to 
- them. 2 : p 
To drefs Eggs bard. : 

S OME Butter being put into a Dith with Vinegar and 
Salt, fet it overa Chafing-dith ; when the Butter is melt- 
ed, put in two or three Yolks of hard Eggs, diffolve them in 
the Butter and Vinegar for the Sauce; then having other 
“hard Eggs ready, cut them in Halves or Quarters, lay them 
in the Sauce, and grate over them fome Nutmeg and Cruf 
of Bread. . 
Artificial Eggs au Miroir, a 
ILL the Bottom of a Plate with Cream, and let it boil 
with Butter, covered with a Lid, having Fire upon it; 
when it grows firm take it off the F ire, make hollow Places - 
with a Spoon, and fill them with artificial Yolks, (for which 
fee the Receipt to make artificial Eggs ;) make a Sauce with 
Butter, Salt, Pepper, Nutmeg, a little Vinegar, and fome 
{weet Herbs, chopp’d very {mall, and pour it in hot upon the 


Eggs, 

aS * Eges in Moonfbine. — : 

. ; AVING broke your Eggs into a Difh upon fome 
| ff E Butter and Oil, either acter cold, ftrew fome Salt 
onthem,and fet them over aChafing dith of Coals, but make 

' not the Yolks too hard; and, while they are doing, cover 

| them, and make a Sauce of an Onion cut into round Slices, : 
and fry’d in good Oil or Butter ; then put a little Verjuice, 

_ Salt, and grated Nutmeg to them, and ferve them up. 


: To butter Egos upon Toafts, | 

A LF-a Score Eggs being beat in a Dith with fome 

Hi Salt, put Butter to them, then cut fome Slices of Bread, 

and toaft them ; when the Toafts are butter’d lay them in a 

Dith, lay the Eggs on the Toaits, and garnifh the Dith with 
Pepper and Salt. . | ahs 
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Eggs after the Swils Way. . 
"HEN your Eggs are drefs’d, as it were au Miriors 
bread them with Crumbs ; then let.them be covered 
with a Pike Hath, and fome fcraped Cheefe, and brought to 
a fine Colour. | : 


Amulet of Eggs. : 
f “ET what Quantity of Eggs you want, beat them well, 
and feafon them with Salt, and whole Pepper, if you 
like it; then have your Frying pan ready, with a good deal 
of frefh Butter, let it be thoroughly hot, then put in your 
Eggs, with four Spoonfuls of ftrong Gravy ; then have ready 
cut Parfley and Cives, and throw over them ; and when it is 


enough, turn it on the other Side, and {queeze the Juice of 


a Lemon, or an Orange over it. Serve it for a Side-difh. 
Eggs with the Fuice of Sorrel. 


OACH your Eggs in boiling Water; and having ~ 
_ pounded fome Sorrel, put the Juice of it in a Difh, with — 


fome Butter, two or three raw Eggs, Salt, and Nutmeg; make 


all this into a Sauce, and pour it on your poach’d Eggs; fo ~ 


ferve them. 
Ay | Eggs with Succory, ee 
Fy» LANCH fome Succory, {queeze it well, give it three 
§} or four Cuts with a Knife, put it into a Stew-pans 
moiften it with a little Fifh-Broth, feafon it with Pepper, 
- Salt, and a Bunch of favoury Herbs, let it fimmer Half am 
Hour, and then thicken it with a Fifh Cullis, lay it hand- 
fomely in the Difh, and having poach’d your Eggs in Butter, 
and cut them round, as in the foregoing Receipt, lay them 
upon the Succory, and ferve them in Plates or little Dithes, 
‘or for Hors d Oeuvres. ; 
| Eggs and Sellery. 


white Water, that is to fay, in Water, Butter, Flour, 


and Salt; then take them up, drain them, cut them in ~ 


Pieces, and put*them into a Stew-pan, with a little Fifh 


Cullis, fet them a fimmering Half an Hour, thicken them 
- with a Crawfifh Cullis, and as big as a Walnut of Butter, 


keeping them always moving over the Fire. See that your 


_ Ragoo be well relifh’d, put in a little Vinegar, lay it in a 
ie Bee i p * INS LES 


pee four or five Roots of Sellery, half boil it in 


en 
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Dith, and your poach’d Eggs upon it. Serve it as your Egos 
with Succory. | > 
Inftead of poach’d Eggs, you may make ufe of hard Eggs 


cut in Halves, laying them upon the Sellery round your. 
Dith, and ferve them as above. cape 


Eggs and Crawfith to be ferved in litle Difbes on F afting 
Ane Days. . : 
PT ‘AKE a little Ladleful of Fifh-Broth, a fmall Croft 
: of Bread, a Muthroom, a little Parfley, a whole Leck, 
and make it fimmer all together: Take it Of the Fire, and 
put to it more or lefs Cullis of Crawfith, according to the 
Size of the Difh you intend to make: Set a Dith on the 
Table, and a Sieve in it, into which break fx new-laid Eggs, 
and firain your Cullis and them through the Sieve three or 
four Times. Set a Silver Dith on hot Embers, pour in your 
Eggs, cover it with a Tart-pan Cover, and put Fire upon it, 
Lift it up from Time to Time to fee when the Eggs are 
enough, and when you find them to be fo, ferve them warm. 


: For Fleth Days. — hace: 

8 Ma KE Veal-gravy and Cullis of Veal and Hain, of 
each an equal Quantity ; when you have mix’d them 
together, take one Half of it, and feafon it with Salt, Pep- 
per, and a little Nutmeg ; put the other Half among fome 
- Crawfith Cullis, in which beat up eight new-laid Eges, and 

ftrain the Whole through a Sieve: Set a Dihh upon. live 

Embers, pour your Eggs into the Difh, and cover it with a 

Tart-pan Cover, lay Fire upon it ; look on them fron? Time 

to Time, and when you fee that they begin to thicken, ferve 
_ them hot in Plates or little Dithes,: = 
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A Ragoo of Sturgeon. 


ie Sturgeon being cut into Pieces, and thofe 
Pieces larded, fiour them a little in order to fry them 
_ brown with Lard: As foon as they are come to a Colour, 
flip them into a Stew-pan with good Gravy, fweet Herbs, 
fome Slices of Lemon, Truffles, Mufhrooms, Veal Sweet- __ 
breads, and a good Cullis: Afterwards, the whole Mefs bea. 3 
- ing well cleared from the Fat, put in a Drop of Verjuice, 
and ferve it hot. . 


| To drefs Freth Cod in Ragoo. 

CALE your Fifh, and boil it in Water, with Vinegar, a 

y Pepper, Salt, a Bay-leaf, and Lemon; make for it a ee 

Sauce of burnt Butter, fry’d Flour, Capers, and Oyfters; let 
it be white when you ferve it up. j x 


To ragoo Salt Cod after the Italian Way. 


| ee it be well {caled, and foak’d for eight or ten Hours, 

4 then boil it-in a good Quantity of Water, two or three 
Boils will be enough. ‘Take a Stew-pan, and put in it a 
large Piece of Butter, fome green Onions cut fmall, Parfley, 
a Clove of Garlick, or a Shalot or two, and fweet Herbs, 
then your Cod, put in alfo a Glafs of Oil, a little beaten __ 
Pepper, fome Orange-juice; keep it ftirring that it may grow 

_ thick ; when done enough, difh it up hot, and take care it 
be well tafted. , : 3 eS 


To ragoo Salt Cod dnsther Way, 


UT your Cod in Piecés, and let it foak from Night till 

- as Morning, and boil it with a quick Fire. Takea Stew- 
pan, put in it a large Piece of Butter, fome green Onions, E 
 Parfley cut {mall, Pepper, then your Cod, let all few fome — 
Time, ftirring it often till it becomes thick; you may put 
fome Fith-Broth, if you like it; let all be relifhing, and 
ferve it up hot, garnifhing your Dith with fry’d Parfley and 


Slices of Lemon and Orange. 
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Another Way, 


B OIL your Cod as in the above Receipt ; put in a Stew- 

pan a Glafs of Oil, fome Parfley and Onions, cut {mall 

Half a Glafs of White Wine, two Cloves of Garlick, the 

Juice of a Couple of Lemons, and a few Crumbs of Bread, 

then put in your Pieces of Cod, let all Rew fome Time, then 

_ dith it up, garnifhing your Dith with Slices of Orange and 
_. Lemon. | 

To make a Ragoo of Eel-Powts. | 

YLE ANSE them well from their Slime with hot Wa- 

ter, then flour and fry them; then put them into a Dith 

with burnt Butter, Flour, and diffolv’d Anchovies; feafow 

them with Salt, Cives, N utmeg, and Verjuice; and ftew them 
well, Garnifh with fry’d Pariley, and ferve them. 


A Ragoo of Malts of Fith en gras. 
AVING blanch’d the Milts of your Fith in boiling 
Water, take them out, and throw them into cold: 
Tofs up in a Sauce-pan, with a little melted Bacon, fome ~ 
fmall Mufhrooms, fome Trifles cut in Slices, and a Bunch 
of Herbs; feafon the Whole with Pepper and Salt, moiften 
Bit with Veal-gravy, and fet it to fimmer as ufual. ‘When >’ 
_ they are done enough, take the Fat clean off, bind your 
Ragoo with a Cullis of Veal and Ham; then put in your 
Milts, and make them fimmer over a gentle Fire. See that 
_ it be well tafted, and ferve it in Plates or little Difhes. 
_ A Ragoo of Milts and Fith en Maigre. - 
IRST blanch them, and throw them into cold Water 
as in the Receipt above, put fome Butter into a Stew-_ 
pan, with a very little Flour, and brown it; put into your 
_ Brown fome fmall Mufhrooms, and flic’d Truffles, and tofs 
them up over a Stove; then moiften them with good Fih- 
Broth, feafon’d with Pepper, Salt, and a Faggot of Herbs ; 
let them fimmer over a gentle Fire, This done, take off 
_ the Fat, and put in the Milts to fimmer as above; when they . 
are enough, bind your Ragoo with a Crawfith, or other 
_ maigre Cullis, and {mall Dithes. | 


ial ru ; 
‘ | A Ragoo of Pike Livers. 
2 Ly iss cut off the Galls, blanch the, Livers and 
- throw them into cold Water; then having tofs’d up — 
_ fome Mufhrooms and Truffles, put in your Livers with ee a 
a 3 +: Re cee stove We | 
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good Fifh-Broth, and obferve the fame Directions as in the 
_ioregoing Receipt. 

To make a Collar of Fith in Ragoo, to scok like a Breatt of 

ve Veal collard. 


: AKE a large Eel, tkin it, wath it clean, and parboil 
it, pick off the Flefh, and beat itin a Mortar; feafon 


it with beaten Mace, Nutmeg, Pepper, Salt, a few fweet 


Herbs, Parfley, and a little Lemon;peel chopp’d fmall; beat _ 
all well together, with an equal Quantity of Crumbs of — e 
Bread, mix itwell together, then take a T'urbut, Soals, Scates, 
or Uhornback, or any flat Fith, that will roll cleverly ; lay the 
flat Fith on the Dreffer, take away all the Bones and Fins, 
and cover your Fith with the Farce; then roll it up-as tight 
as you can, and open the Skin of your Eel, and bind the Col- 

_lar with it nicely, fo that it may be flat Top and Bottom, 
to itand well in. the Difh; then butter an earthen Dith, and © 
fet it in it upright, flour it all over, and flick a Piece of But- : 
ter on the Top, and round the Edges ; fo that it may run 
down on the Fifh, and let it be well baked, but take great 
care itis not broke; let there be a Quarter of a Pint of Wa- 
ter in the Dith. 

In the mean Time, take the Water the Eel was boil’d in, 
and all the Bones of the Fifth, fet them on to boil, feafon 
them with Macé, Cloves, black and white Pepper, fweet 

_ Herbs, an Onion, cover it clofe, and let it boil till there is 
about a Quarter of a Pint; then ftrain it, add to it a. few 
Truffles and Morels, a few Muthrooms, two Spoonfuls of 

_Catchup, a Gill of Red Wine, a Piece of Butter as big as a 
largeWalnut, roll’d in Flour. Stir all together, feafon it with 

_ Salt to your Palate, fave fome of the Farce you make of the 

Eel, and mix with the Yolk of an Egg, and roll them up in 

little Balls with Flour, and fry them of a Light-brown. — 

When your Fith is enough, lay it in your Dith, fkim all the 
Fat off the Pan, and pour the Gravy to your Sauce. Let it a 

all boil together till it is thick ; then pour it over the Roll, 
and put in your Balls. Garnifh with Lemon. | ag 
_ This does beft in a Tin Oven before the Fire, becaufe tlten 
you can bafte it as you pleafe. i 


To 


rf 


to make a Ragoo of Perches. 


G UT your Perches, half broil them on a Gridiron, then 
take them up, and take of their Skins neatly ; then 
take a Sauce-pan, put into it a little Fith-Broth, Half a Pint 
of White Wine, Salt, and Pepper, an Onion ftuck with 
Cloves, a Bay-leaf, and Parfley fhred ; let it boil, then take 
_ a Stew-pan, put into it as much Butter as the Quantity of 
an Egg, a little Flour, and half brown it, and pour into it 
the Sauce out of the Sauce-pan ; then lay in your Perches, 
and fet them over a gentle Fire to immer: W hen they are 
_ fiew’d enough, dith them, and pour over them any maigre 
Ragoo, and ferve for a firt Courfe. 


To make a Ragoe of Perches cut in SIites. 

UT’ your Perches in Slices the whole Length of the 

Body, dividing each Perch into four Pieces ;_ tofs up 
fome Mufhrooms in Butter, and put to them a little Cream 
or Milk ; then put in your Slices of Perch, with the Yolks’ 
of three Eggs, fome fhred Parfley and grated Nutmeg : Keep 
ftirring them very gently, for fear of breaking them ; When 
— they are ready, lay them in a Difh, pour a Iaigre Ragoo 
upon them, and ferve for a firt Courfe. ei 


| To rags t'e Roes of Carps. — 

| xe i ‘SAKE fome‘foft Roes of Carps, and blanch them in 
: warm Water ; put in a Stew-pan fome melted Bacon, 
| or Butter, fome Muthrooms, Truffles cut in Slices, and a 
Bunch of {weet Herbs ; fry them a little, and feafon with 


Salt and Pepper ; then moiften it with Gravy, and let it flew 


gently over a flow Fire; when ftlew’d, take off the Fat, 


~ your Roes ; let your Ragoo be relifhing, and ferve it hot for 
a firft Courfe. Ete, ; 
: A Ragoo of Mufcles. _ ) 
| ET your Mufcles be wafh’d, and clean’d ; ther put 


ley, Chibbol, Rafpines of Bread, and a Dath of Vinegar, 


to tofs the Mufcles up in it.’ When your Mufcles are done 
- enough, ferve them up hot, 3 
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_ thickening the Sauce with fome Cullis; and ‘then put in” 
into. a Sauce-pan a Piece of Butter, Salt, Pepper, Parf- 


= , oe hew wf Ragoo | 
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A Ragoo of Mufcles, with a white Sauce. 


FTER your Mufcles are out of their Shells, blanch 
. them in freth Batter, with Parfley, and fweet Herbs cut 
fmall; then feafon them with Salt, Pepper, and Nutmeg 3 
and when their Liquor is boil’d away much, thicken it with 
Yolks of Eggs and Lemon-juice, and ferve up with Scate, or. 
by itfelf, oe ‘ 
A Ragoo of Mufcles with a brown Sauce is made.after the 
fame Manner, except that we then put.in no Eggs, your 
Mufcles being blanched and moiiten’d with Gravy. .- = 


Anither Ragoo of Mutcles. 


LEANSE your Mufcles, and put them ina Stew-pan 
on a Stove till they are open; take them out of their _ 
Shells, and keep their Liqnor; then blanch them in Butter, 
put fome Mufhrooms into a Stew-pan, with a Bunch of fweet. 3 
Fierbs, and Pepper, fome Veal-gravy to moiften the Whole ; a 
then few it ona flow Fire; your Sauce being done, take off © 
_ the Fat, and thicken it with Cullis of Veal and Ham; then ~ 
put in your Mufcles, with fome of their Liquor, and let it do 
flowly, taking care it don’t boil ; let it be relifhing, and ferve 
it up hot for a dainty Difh. This Ragoo is ufed with all Sorts 
ef Dithes.. i 
Another Ragoo of Mufcles. 


(7 OUR Mofcles being cleanfed, open’d, and taken out 
of their Shells, tofs up fome Muthrooms in Butter, put 
in your Mufcles, with a Bunch of {weet Herbs, and moitien 
the Whole with Half of their Liquor and as much Fifth. 
Broth; add fome Parfley fhred {mail, and fome Pepper; when 
ready, thicken with a Fifh Cullis, let it be of a high Relihh, 
and ferve it up hot. ‘This Ragoo may be ufed for Courfes 
with Fith. 
Cockles may be done the fame Way as Mutcles. 


A Ragoo of Oyfters. 

| PEN your Oyfters, drain them over a Sieve, and put 

a Dith under to receive their Liquor. Melt fome freth 

. Butter in a Stew-pan, put in it a Duft-of Flour, keep it ftir- 

ting till itis brown; moiften it with a little Gravy, and put 
“in fome fmall Crufts of Bread of the Bignefs of the Top of _ 

your Finger, and next your drain’d Oyiters; tofs it up, fea-) ; 
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fon it with Pepper, Parfley, Cives, and fome of the Oyfter- 
iquor. Your Ragoo being well relifh’d, ferve it up for a. 


_ dainty Dith. 


This Ragoo muft-be quickly” done, becaufe the Oyfters 
muit ie 


South ir Way. 


. Pp E N your Oyfters, put them in a Stew-pan with their 
y Liquor, blanch them, then take them out one after 


x 


another, cleanfe them well, and put them in a Difh. Blanch 


ome Mufhrooms and ‘Truffles in Butter, moiften them with 
Gravy, thicken the Sauce with a Cullis of Veal and Ham; 
then put in your Oyfters, warm them without boiling, and 


-faueeze a little Juice of a Lemon ; let your Ragoo be palat- 


able, and ferve it up hot. 
This Ragoo may be ufed with all Sorts of Courfes with 
Oytters. 
Another Way. 


) URN fome Butter, then take fome large Oyfters, well 
) wafh’d and dry’d, and throw them into a Stew-pan, 


with a Shalot or two, and a little Salt; fry them a little ;: 


then take them out, and let them drain; chan boil the Oy fee. 
liquor with Spices to your Mind, an Anchovy, a little Gravy, 
and thicken it with Butter roll’ dinFlour, and burn it in the 


‘Pan; then pour this Sauce over the Oytters garnifh with 


fry’ d Bread and Lemon flic’d. 


Another Way 


ek YHEN your Oyfters are oper'd, blanch’d and cleans’d, 
as in the former Receipts, and you have tofs’d up 


hethinons and Truffes'in frefh Butter, fmmer them in 


Fith-Broth inftead of Gravy, thick it with a maigre Cullis, — 
put in your Oyfters, give them a a and ferve them up in- 
little Dithes. 


A white aids of Oytters. 


AKE a Stew-pan, and put therein a good Bit of But- 
ter roli’d in Flour, fhredded Parfley, fome Nutmeg. 
erated, pounded Pepper, ‘Half a Lemon cut like Dice, a 
fhredded Anchovy, and feveral Oyfters, with their Liquor ; 


oe the Whole on the Fire; but take care it does not boil ; 


and when thicken’d ferve it up hot ; let it be relifhing. You 


4 _ may ufe this Ragoo with Fifth, Chickens, or Nae fuch other 


spew! Aa ae for a firf Cours: 
nother — 
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Anotber Ragoo. of Oyfters, 


PEN twenty large Oyfters, take them out of their Li- 
O quor, fave the Liquor, and dip the Oyiters in a Batter 
made thus : Take two Eggs, beat them well, a little Lemon- 
peel grated, a little Nutmeg grated, a Blade of Mace pounded 
fine, a little Parfley chopp’d fine ; beat all together witha ,_ 
little Flour ; have ready {ome Butter or Dripping in a Stew-’ 
pan, when it boils, dip in your Oyfters, one by one, into the _ 
Battet, and fry them of a fine Brown; then with an Ege-flice 
take them out, and lay them in a Dith before the Fire. Pour _ 
the Fat out of the Pan, and fhake a little Flour over the 
Bottom of the Pan; then rub a little Piece of Butter, as big 
as a{mall Walnut; all over with your Knife, whilft it is over 

the Fire; then pour in three Spoonfuls of the Oy fter-liquor 
fivain’d ; one Spoonful of White Wine, and a Quarter of a 
Pint of Gravy; grate a little Nutmeg, ftir all together, throw 
in the Oyfters, -give the Pan a Tofs round, and when the 
Sauce is of a good Thicknefs, pour all into the Dihh, and 


a 


 garnifh with Rafpings. 


Another Way. 


i Wess a Quart of the largeft Oyfters you can get, 
open them, fave the Liquor, and ftrain it through a | 
fine Steve ; wath your Oyfters in warm Water, make a Batter 
thus: ‘Fake two Yolks of Eggs, beat them well, grate in 
- Half a Nutmeg, cut a little Lemon-peel {mall, a good deal 
of Pariley, a Spoonful of the Juice of Spinach, two Spoon- 
fuls of Cream or Milk, beat it up with Flour to a thick Bat- 3 
_ ter, have ready fome Butter in a Stew-pan, dip your Oytters 
one by one into the Batter, and have ready Crumbs of Bread ; 
then roll them in it, and fry-them quick and brown ; fome 
with the Crumbs of Bread, fome without. Take them out 
of the Pan, and fet them before the Fire ; then have ready 
a Quart of Chefnuts fhell’d and tkinn’d, fry them in the Buc- 
fer; when they are enough, take them up, pour the Fat out 
-of the Pan, fhake a little Flour all over the Pan, and rub a 
Piece of Butter as big as a Hen’s Ege all over the Pan with 
your Spoon, tillitis melted and thick; then put in the Oy- 
fter-liquor, three or four Blades of Mace, ftir it round, put in 
a few Piftachoe-Nuts fhell’d, let them boil, then. put in thé 
Chefnuts, and Half a Pint of White Wine, have ready the)? 
 Yolks of two Eggs, beat up with four Spoonfuls of Cream ;_ 
Boat ie. ae rice 


SS 


3 which fhould be palatable and high relith’ 


a 
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ftir all well together, when it is thick and fine, lay the Oyfters _ 
in the Difh, and pour the Rageo over them. Garnifh with : 
Chefnuts and Lemon. | ‘ 
You may ragoo Mufcles or Cockles the fame Way. You 


may leave out the Piftachoe-Nuts if you don’t like them ; 
but they give the Sauce a fine Flavour. 


A Ragoo of Crawfith Jor Filh Days. 


a Y OUR Crawfith being boiled, pick out the Tails, and 


tofs them up in a Stew-pan, with a little Butter, fome 
{mall Mufhrooms, and Truffles, cut in Slices ; put in Fifh- 
_ Broth to moiften them, let them fimmer a-while, take off the 


Fat, put in fome Cullis of Crawfith to bind your Ragoo, and 


ferve it up in Plates or little Dithes. 


A Ragoo of Crawfith for Flefh Days. 
PRICK feveral Crawfith, and take their Tails, which put 
A ona Plate with fome little Mufhrooms, feveral Slices of 
‘Truffles, and a Bunch of fweet Herbs ; the Whole being fea- 


e. fon’d with Salt and Pepper, let it take a Fry with melted 


Bacon, or Butter, in a Stew-pan, on a flow Fire, moiften it 
with fome Gravy; being done enotgh, take off the Fat, and 
thicken it with fome Cullis of Crawfith ; then put it on hot 
Cinders, taking care nottolet it boil left it turn; you may put 
to it feveral Heads of Afparagus and Artichoke-Bottoms, if 
in Seafon. When your Ragoo is done, ferve it hot for a 
fecond Courfe. 


To drefs Smelts in Ragoo. 


.. p UT them into a Stew-pan with a little White Wine, 


icraped Nutmeg, flic’d Lemon, and fry’d Flour; when 
they are almoft enough, add fome minc’d Capers, and ferve 


‘ them up. 

y YW AVING boil’d your Beef-Palates, take the Skin of 
a i and clean them well; cut them in fine Slices, and put 
them into a Stew-pan with melted Bacon, a Bunch of {weet 
Herbs,. and fome Mufhrooms ; feafon them with Salt and 
Pepper, moiften them with Gravy, and let them ftew over a < 
flow Fire; being done enough, take off the Fat, and thicken 
with a Cullis of Veal and Ham, or a Cullis of Partridges, 

Cr ante ee 


A Ragoo with Palates of Beef. 
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A Ragoo with Beef-Palates the Italian Way. 


ET your Palates be order’d and clean’d as before; then 

cut them in fmali Slices like Dice, and put them in the 
Stew-pan with Half a Glafs of Oil, as much of White Wine, 
a Spoonful of Cullis, and a Bunch of {weet Herbs. Leg it 
ftew flowly, and when ready tafte it, let it be relifhing, take 
of the Fat, and difh and ferve up for a fecond Courie. 


Jo ragoo a Picce of Beef. 


4 F TER larding the hinder Part of the Buttock of Beef — 
with thick Lardoons of Bacon, put it into a Stew-pan 
with fome Slices of Bacon at the Bottom; feafon wish Salt, 
Pepper, Nutmegs, Cloves, and fweet Herbs ; cover it with 
Bards of Bacon; putin two Pounds of good Lard; cover 
your Pan, and itew it gently between two Fires for twelve = 
Hours, then put in a little Brandy. Garnith with Pickles, 
and ferve it up. ae” f | 
al Another Way. 


é AKE a large Piece of the Flank which has Fatatthe | 
| Top cut fquare, or any Piece that is all Meat, and has 
Fat at the Top, but no Bones. The Rump does well. Cur | 
all nicely off the Bone (which makes fine Soop) then take a — 
' large Stew-pan, and with a good Piece of Butter, fryita — 
‘little Brown all over, flouring your Meat well before you put 
it into the Pan, then pour in as much Gravy as will cover it, | 
made thus: Take about a Pound of coarfe Beef, a little Piece 
of Veal cut fmall, a Bundle of fweet Herbs, an Onion, fome ~ 
whole Black Pepper and White Pepper, two or three large 
Blades of Mace, four or five Cloves, a Piece of Carrot, alittle 
Piece of Bacon fteep’d in Vinegar a little while, a Cruft of © 
Bread toafted brown ; put to this a Quart of Water, and let © 
it boil till Half is wafted. While this is making, pour a — 

Quart of boiling Water into the Stew-pan, cover it clofe, and 
let it be tewing foftly ; when the Gravy is done ftrain it,” — 
pour it into the Pan where the Beef is, take an Ounce of 
‘Truffles and Morels cut {mall, fome frefh er dry’d Muthrooms  ~ 
cut {mall, two Spoonfuls of Catchup, and cover it clote; let 
all this ftew till the Sauce is rich and thick; then have ready _ 
fome Artichoke-Bottoms. cut into Pieces, and a few pickled | 
‘Muthrooms ; give them a Boil or two, and when your Meat — 
is tender, and your Sauce quite rich, lay the Meat into a Difh, 


and pour the Sauce over it. You may add a Sweetbread cuc 
1 Oa 
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in Pieces, a Palate flew’d tender, cut into little Pieces, fome « 

Cocks-combs, and a few Force meat Balls. Thefe are a / 
great Addition, but it will be good without. 

N-te, For Variety, when the Beef is ready, and the Gravy 
put to it, add a large Bunch of Sellery cut fmall and wath’d 
clean, two Spoonfuls of Catchup, and a Glafs of Red Wine. 
Omit all the other Ingredients. When the Meat.and Sellery 

are tender, and the Sauce rich and good, ferve it up. It is 
alfo very good this Way: Take fix large Cucumbers, {coop 
out the Seeds, pare them, cut them into Slices, and do them 
juit as you do the Sellery, oe 


Zo rageo a Leg of Mutton. = hs 


A KE all the Skin and Fat of cut it very thin the 
right Way of the Grain, then butter your Stew-pan, 
and fhake fome Flour into it; flice Half a Lemon, and Half 
_ an Onion, cut them very fmall, a fmall Bundle of fweet Herbs, 
|. and a Blade of Mace ; ‘put all together with your Meat into 
the Pan, ftir it a Minute or two, then put in fix Spoonfuls of 
_ Gravy, and have ready an Anchovy minc’d fmall, mix it 
' with fome Butter and Flour, ftir it altogether for fix Minutes, 
_ and then difh it up. 


i . To ragoo Sheeps Tongues, 
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. them in fome of the Fat in which they were ftew’d, drudge 

_ them with grated Bread, broil them, and ferve them with 
the Effence of Ham in a Dith, and the broil’d Tongues laid 
round it; and, at other Times, only with Verjuice, Salt,: 
and Pepper, : ; } 


- ghe Lap y’s COMPANION. 391 


Another Way. 


2 Be Veal Sweetbreads, Mufhrooms, Truffles, and 2 

3 Bunch of fweet Herbs, keep thefe ready in a Stew- q 

pan, put in 4 Spoonful of both Gravy and Cullis, and boil — 

all together ; then take fome {mall Sheeps Tongues, flit them 

in two, and let them foak foftly with the reft; add to itiome 

_ Artichoke-Bottoms cut in Dice, a little Lemon-juice, and 
ferve them up hot; let the Ragoo be of a good 'Tafte. 


To drefs Lamb in a Ragoo. ae 

FTER having cut a Quarter of Lamb into four Quar- 

ters, lard it with middle-fiz’d Slips of Bacon, and tofs © 

it up a little in a Stew-pan to brown it; then flew it with 4 
“Broth, Salt, Pepper, Cloves, a Bunch of {weet Herbs, and |] 
Mufhrooms. Make a Sauce for it of fry’d Oyfters, with a | 
little Flour, and a Couple of Anchovies ; when youare ready | 
to ferve up, add fome Lemon-juice, and garnith with fryd © 
Mufhrooms. — 

: Another Way. a 
AKE a Qyarter of Lamb, roaft it, and when itis near _ 
enough, drudge it well with grated Bread. Into the — 

Dith in which you intend to ferve it in, puta Cullis of Veal,» 
with Salt, Pepper, an Anchovy, the Juice of a Lemon, and 
a few Cives; warm it, lay in your Lamb, and ferveit up. 


- Another Way. . d a 
x ALF roaft your Lamb, then cut it in four Pieces, and — 
Fj, tofs it up in a Stew-pan to brown it; then few it in | 
good Broth, with Salt, Pepper, Cloves, a few Mufhrooms, 
and {weet Herbs; when it is enough put to it a Cullis of 
Veal, and ferve away. a 


Another Way. 


TAKE a Fore-quarter of Lamb, cut the Knuckle-bone © 
of, lard it with little thin Bits of Bacon, flour it, fry 

‘+ of a fine Brown, and then put it into a Stew-pan ; put to 
ita Quart of Broth, or good Gravy, a Bundle of Herbs, a” 
little Mace, two or three Cloves, and a little whole Pepper 34 
cover it clofe, and let it ftew pretty faft for Half an Hour, © 
pour the Liquorall out, train it, keep the Lamb hot in the 
Pan till the Sauce is ready, take Half a Pint of Oyfters, flour | 
them, fry them brown, drain oe all the Fat clean eat 

ver ‘ 7 
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fry’d them in, tkim all the Fat 

into the Oyfters, put in an Anch 
either Red or White Wine ; boil al] 
ju enough for Sauce ; add fome frefh Muthrooms (if you 
can get them) and fome pickled ones, with a Spoonful of 
the Pickle, or the Juice of Half a Len 


20n ; lay your Lamb 
4m the Difh, and pour the Sauce over it. Garnith with Le- 
.°< Mon. 7 ay 


A Ragoo of Lambs Stones and Sweetbreads. : 
\ 7 ASH -your Lambs Stones and Sweethreads well, and 
¥Y blanch them in boiling Water ; 


a a 3 then put them in 
_ cold Water; when you take them out, lay them on a Linnen 


dry them well, put them ina Stew-pan with a little 
melted Bacon, and a Bunch of Herbs ; feafon them with Salt 
and Pepper ; add to them fome {mall Muthrooms, and fliced 
_ 'Trofles. Having tofled up all thefe over a Stove, moifen 
at with Gravy, and make it fimmer over a gentle Fire: When 
they are done enough, take off all the Fat, and bind the Ra- 


Bobie PP, ay. 


ae KE what Quantity you pleafe of Lamb Stones ang. 
i Sweetbreads, parboil them, and cut thern into Slices 3 
Cocks-combs blanch’d and flic’d ; then feafon them all with 
_ Pepper and Salt, and other Spices; then fry them in a little 
© Lard, and drain them, and tofs them up in good Gravy, a 
q Bunch of fweet Kerbs, two Shalots, fome Mufhrooms, Truf- 
: fles ; thicken it with a brown Thickening, with a Glafs of 
. Claret ; garnith with red Beet-roots, and pickled Muth- 
~ rooms, ~ “e . 


, 


| : To ragoo Lambs Stones by themflves, ees 
Br Ake ‘wo or three Pair of Lambs Stones, parboil | 


F them, take off the Skin, and cut them in four or eight 
Pieces, ftrew fome fine Salt over the 

flour them without touching them with your Hands 3 fry them 
immediately in very hot Hogs Lard, and make them crifp ; 
‘then dith them up, and ferve away. . 


; Anather Way. Sg 
B E ING order’d as thofe before, fry them direGly, but 
3 


eep in readinefs a Pafte made thus, viz. Mix a certain 


Quantity of Flour with Wine, or Ale, ard add Halfa Spoon. 
aes Ry } et ean Se 
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off the Gravy, then pour jt. 
iOvy, and two Spoonfuls of 
together till there is ' 
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fal of Oil, and fome Salt; the Stones ‘being half fry’d, take 
them out, put them in this Pafte, and immediately the Whole 
in hot Hogs Lard, and fry them fome Time; when enough, 
difh them up hot with fry’d Parfley. oe 


Another Way, after the Ytalian Manner, 
AKE off the Skin, cut them in Pieces, and put then 


in a Stew-pan with fome Slices of Onion, Pariley, 


Salt, Pepper, Cloves, Vinegar, and a little Gravy ; let them 
marinate fome Time, then take them out to drain, beat up 
fome Eggs, dip the Lambs Stones in them,-ftrew them with 
Crumbs of Bread, fry them, and ferve them up hot with fry’d 
Parfley. At another Time, four them, and fry them the 
fame Way. 


To rags a Breaft of Veal. 


TUFF it with Force-meat between the Flefh and the 

Bones, and lard it with large Lardoons of Bacon, and 
half roaft it, then put it into the Stew-pan, over a Stove, with 
Gravy, till it is enough, tofs it up with Force-meat- Balls, 
Mufhrooms; Truffies, Morels, Oyfters, &c, firft ftufing it all - 
up the Brifcait with Force-meat; garnifh with Lemon ilic’d, 
or Orange. 


- 


Anothir Way. 


“g-AAKE a Breaft of Veal, lay it to the Fire, more than 
 § shalf roaft it, cut it into four Pieces, feafon them with 
Salt, Pepper, Nutmeg, Cloves, Mace, a Shalot, and Lemon- 
peel ; put them into a Stew-pan with as much good Gravy 
as will-cover them; put in alfo Mufhrooms, Oyfters fry’d 
and ftew’d, Sweetbreads fkinn’d and puil’d in Pieces, and 
let them ftew together; when it is enough, fry your largeit 
Oyfters with crifp’d Bacon and Force-meat Balls; and take 
the fame Ingredients to make a white Ragoo ; only boil the 
Breaft of Veal in Half Milk, Half Water, with Mace, whole 
Pepper, a Couple of Bay-leaves, a little Lemon-peel, and a 
Faggot of {weet Herbs; then when itis enough, wah it over 

with the Yolks of Eggs, and a little Butter, and put-it into 
_.a Stew-pan for a little while, juft to give it a yellow Colour, 
and thicken your Sauce with the Yolks of Eggs, and a Piece 
of Butter roll’d up in Flour, with three Spoonfuls of Cream 
-thicken’d up together. 


z 
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Another Way. 


PYOAKE your Breaft of Veal, put it into a large Stew- 


pan, put in a Bundle of {weet Herbs, an Onion, fome 


black and white Pepper, a Blade or two of Mace, two or. 


three Cloves, a very little Piece of Lemon-peel, and cover it 
jul with Water; when it is tender take it up, bone it, put 
in the Bones,’ boil it up till the Gravy is very good, then 
ftrain it off, and if you have a little rich Beef-gravy add a 
Quarter of a Pint, put in Half an Ounce of Trufies and Mo- 
rels, a Spoonful or two of Catchup, two or three Spoonfuls 
of White Wine, and let them all boil together ; in the mean 


Time flour the Veal, and fry it in Butter till itis of a fine 


Brown ; then drain out all the Butter, and pour the Gravy 
you are boiling to the Veal, with a few Mushrooms ; boil all 
together till the Sauce is rich and thick, and cut a Sweet- 


bread into four. A few Force-meat Balls is proper in it, - 
Lay the Veal in the Difh, and pour the Sauce over it. Gar- i 


nifh with Lemon. 


Another Way. | 
Hate roaft it, then cut it in four or five Pieces, and 


put them into a Stew-pan, pour over them as much 
itrong Gravy as will cover them, and feafon with Pepper, 
Cloves, Mace, Nutmeg, Salt, an Onion or Shalot, Lemon- 
peel, Mufhrooms ; let all few ; andwhen enough, fry fome 
large Oyfters with Bacon and Force-meat Balls, and put over 
the Ingredients ; then ferve away, and garnih with Slices of 
Lemon, ne 


Another Way, : 

7) ONE it, cut of a {quare handfome Piece, then cut the 
4D other Part into fmail Pieces brown all in Butter, then 
itew and tofs it up in ftrong Gravy, feafon with Pepper, Salt, 
Cloves, Mace, a little Nutmeg, an Onion, Mufhrooms, and 
fome fry’d Oyfters ; when near enough thicken it with brown 
Butter, then pour all in your Dith, and lay on the {quare 
Piece die’d, with fry’d Sweetbreads,- and Bacon fry’d in the 
Batter of Egos, and garnifh with flic’d Orange. 


- 


Another 


3 
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Ns Another Way, 

“ARD your Breaft of Veal with Bacon ; then half boil 
L it in Water and Salt, whole Pepper, and a Bunch of 
fweet Her=s; then take it out, and duit it with fome grated 
Bread, {weet Herbs fhred {mall, grated Nutmeg and Salt all 
mix’d together ; then broil it on both Sides, and make a 
‘Sauce of Anchovies and Gravy thicken’d up with Butter. | 

Garnifh with Pickles. wos 
To ragos a Neck of Veal. = 
‘UT a Neck of Veal into Steaks, feafon them with | 
Salt, Pepper, Cloves, and Mace; lard them with Ba- | 
con, Lemon-peel, and Thyme, dip them in the Yolks of 
Eggs; make a Sheet of ftrong Cap-paper up at the four 
Corners, in the Form of a Dripping-pan, pin up the Corners. 
butter the Paper, and alfo the Gridiron, fet it over a Fire of — 
Charcoal, put in, your Meat, let it do leifurely, keeping it 
bafting, and turning to keep in the Gravy: When it is | 
enough, have ready ftrong Gravy, feafon it pretty high, put 
in Mufhrooms, and all Sorts of Pickles, fome Force-meat | 
Balls dipp’d in the Yolks of Eggs and Flour, Oy‘ters ftew'd 
and fry’d, to lay round and a-Top of your Dith, and ferve " 
if ap, 4 : | baa be 
iF for a brown Ragoo, put in Claret; if for a white, put 
“in White Wine; with the Yolks of Eggs, beat up with three 
Spoonfuls of Cream; and you may put in a young Fowl, 
_ or a larded Pheafant with Force-meat in the Belly, or larded | 
Pigeons ; garnifh with Lemon and Barberries, and: ferve it | 
up. : : “ 


. A Loin of Veal ragoo’d.. 3 
ARD your Loin of Veal with thick Slips of Bacon; , _ 
feafon with Salt, Pepper, and Nutmeg ; and when itis 
_ almoft roafted enough, put it into a Stew-pan, with good 
Broth, a Glafs or two of White Wine, fome of the Dripping 
a Faggot of fweet Herbs, fry’d Flour, and a Piece ofa green 
Lemon: Cover the Pan clofe, and let it flew a litle; then. 
take off fome of the Fat; ferve it up with a sharp Sauce, 
-garnifh with larded Veal Sweetbreads, Cutlets, or what elfe 
you think fit, | 


A Rago 
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: 4 Ragoo of Calves Heads. ; | 
\, Bees two Calves Heads and boil them; when they 


are cold cut off all the Lantern Part in Pieces, about 
an Inch long, and about the Breadth of your little Finger, « 
then put the Pieces into a Stew-pan with a little white Gravy, 
twenty Oyiters cut in two or three Pieces, fome little Muh. 
rooms, Truffles, Morels, (Sweetbreads and Artichoke-Bot- 
- toms in Slices, if you like it) a little Juice of Lemon, fea- _ 
fon with Salt, white Pepper, and aPiece of Mace ; when all 
is ftew'd a little while, put to it two or three Spoonfuls of 
_ Cream or Milk, the Yolks of two or three Eggs beat, and 
alittle thred Parfley. After the Cream, é¥c, is put ‘to it, let 
it flew flowly, and keep ftirring it to prevent its curdling, 
_ When you are ready to ferve, garnifh your Dith with toafted 
_ Bread cut like Sippets, Lemon, and a few pickled Muth- 
rooms, | Ea Ese. 


Another We aye 


#2 OIL your Head enough, then take Half of it, and | 
XD cut it in thin Slices ; put into a Stew-pan foine Morels, 
fruffles, Mufhrooms, Force-meat Balls, Veal Sweetbreads, 
lie’d Artichoke-Bottoms, .a Faggot of Thyme and Parfley, 
n Onion or Shalot flic’d, and the Juice of a Lemon, with as 
uch Gravy as will moiften the Whole, let all few gently 
or fome Time ; then put to it the Slices of your Head, fkim 
it well. The other Half Head {core like Diamonds, crofs 
and crofs, feafon with Pepper and Salt, and rub it over with 
_ the Yolk of an Egg; then ftrew fome Crumbs of Bread over 
| it, and broil it, pour the Ragoo into the Dith you intend to 
~derve, and lay the Half Head in the Middle ; fry the Brains, 
‘after being boil’dy in Egg. and Flour, and lay round your - 
» Dith, with fry’d Bacon and flic’d Lemon. | 


Bes 


To ragoo Hoes Feet and Ears, 


‘-AKE your Feet and Ears out of the Pickle they are 
fous’d in, or boil them till-they are tender, then cut 
em into little, long, thin Bits, about two Inches long, and 
about a Quarter of anInch thick ; put them into your Stew- 
an with Half a Pint of good Gravy, a Glafs of White Wine, 
good deal of Muftard, a good Piece of Butter rold in: 
tour, and a little Pepper and Salt; fir all together till it is 


f a fing Thickness, and dih it up. epee hg 
“ee : 2 Seas Se 


re. 


and Pepper. 
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‘Note, They make a very pretty Dih fry’d with Butter and — 
Muftard, and a little good Gravy, if you like it. Then only- — 


cut the Feet and Ears in two. You may add Halfan Onion, 
cut fmall. 


A Ragoo of Hogs Ears, called the King’s Privy Parfe. 


U T fome Hogs Ears in two, then in long and thin 
Slices ; put in-a Stew-pan fome Onions cut fmall, a 


_ Piece of Butter, and tofs it up; then put in the Ears, flour it 


and moiften it with Gravy ; let all flew flowly ; being ready 
to ferve, put in a little Cullis and Muftard, and ferve it up 
hot. : 

af Ragoo of Pigs Ears. 


Cy 4 Quantity of Pigs Ears, and boil them in one 


Half Wine, and the other Half Water; cut themin — 
{mall Pieces ; then brown a little Butter, and put them in, 
and a pretty deal of Gravy, two Anchovies, a Shalot or two, 
a little Muttard, and fome Slices of Lemon, fome Salt and 
Nutmeg ; ftew all thefe together, and fhake it up thick, 
Garnifh the Dith with Barberries. 


Jo ragoo Sheeps Tongues. 


ASH them in feveral Waters, blanch them in boil- © 
ing Water, then throw them into cold. Take two — 


Pounds of Buttock of Beef, cut in Slices, lay them at’ the 
Bottom of the Stew-pan, with fome Slices of Bacon, cover. 


it, and fet it over a Stove. Whenitbegins to ftick tothe Pan, 
throw in a Handfulof Flour, and ftir all together for fome ~ 
Time. ‘Then take your Tongues, and put them tito a Stew- | 
pan, with as much Water and Broth, of each anequal Quan- — 
tity, as will cover the ‘Tongues ; then pour the above Ingre- __ 
dients over them, feafon the Whole with Salt, Pepper, {weet 
Flerbs and Spices, Onions, Parfley, Cives, Carrots, Parfnips, 


_flic’d, and Lemon-peel. After having ftew’d fome Time | 


take out your Tongues, peel off the Skin, and flit them in 
two, dip them in a little of. the Fat in which they were ftew’d, 


drudge them with Crumbs of Bread, broil them, and ferve . 


them with the Ragoo pour’d over them. : i 
Sometimes we ferve them with fome Effence of Ham in- 

the Bottom of a Difh, and the broil’d Tongues laid round © 

it ; and at other Times only with Verjuice or Vinegar, Salt, 


NO 
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4 Ragco of Ham. 


UT {mall Slices of Ham, beat them well, garnifh the 
; Bottom of a Stew-pan with them; lay a Dith over 
| them, and fet them over a Stove with a gentle Fire; when 
| __ they begin to ftick to the Pan, put in a little Flour, and keep 
them moving over the Stove ; put in a little Veal-gravy, 
that has no Salt in it, to moiften them; put in fome Pepper, 
and a Faggot of fweet Herbs, and let them fimmer over a 
flack Fire; take care your Ragoo be not too falt, put in fome 
Cullis of Veal and Ham to bind it. Serve it in Plates, or 
_ little Dithes, and ufe it for garnifhing of any Dih of the firft 
Courfe, wherein there is any Bacon. : 


To ragoo Ham, or Slices of Gammon of Bacon. 


OSS up fome Slices of raw Ham in a Stew-pdn with 
F Butter, ¢. and make a Sauce of Red Wine, beaten 
_ white Pepper, a pounded Macaroon, Cinnamon, and Sugar. 
_ Put your Slices of Ham to this Sauce, {queeze in the Juice of 
an Orange, and ferve it up. 


_ * Jo drefs Venifon in Ragoo. 

J ARD a Piece of Venifon with large Lardoons of Ba- 

iL con, well feafon’d with Salt and Pepper ; fry it in Lard; 
or tofs it up in a Stew-pan with melted Bacon ; then flew 
- it three or four Hours in Broth or boiling Water, and fome 
White Wine, feafon’d with Salt, Nutmeg, two or three Bay- 
leaves, a Piece of green Lemon, and a Faggot of fweet 
_ Herbs: Thicken the Sauce with Flour, or bind it with a 
_ good Cullis ; and when you ferve it up to Table, add Lemon- 
- juice and Capers. : 


a 


4 Ragoo of Livers, 


= & Bere as many Livers as you would have for your 
: Dith. -A Turkey’s Liver, and fix Fowls Livers, will 
~ make a pretty Dihh. Pick the Galls fom them, and throw 
f them into cold Water; take the fix Livers, put them into 
_ a Stew-pan with a Quarter of a Pint of Gravy, a Spoonful 
| of Mufhrooms, either pickled or frefh, a Spoonful of Caichup, 
- a little Piece of Butter as big as a Nutmeg, rcllV’d in Flour, 
| feafon with Pepper and Salt to your Palate. Jet them flew 
|. foftly ten Minutes; in the mean while. broil the Turkey’s 
_ diver nicely, lay it in the Middle, and the fRew’d Livers 
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round, 
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round, Pour the Sauce all over, and garnifh with flic'd Les — 
_mon, 
Another Way. 

ET fome fat Fowls Livers, take off the Gall, blanck 

them, and put them into cold Water; put in a Stew- 
pan fome Mushrooms, a Bunch of {weet Herbs, and Truffles 
cut in Slices ; moiften it with Gravy, let it few over a flow 
Fire, and being half drefs’d, put in the Livers, but let them 
not be too much done ; when ready, take off the Fat, and 
thicken it with a Cullis, or Effence of Ham, letit be palat- 
able and high relifh’d. Serve them up hot, with the Ragoo | 
- over them, on Plates or little Dithes. ‘— 


4 Ragoo of Cocks-combs. 4 
ICK and clean them well, tofs them up in a Stew-pan, | 
with melted Bacon, Mufhrooms, and Truffles flic'd, a | 
Faggot of fweet Herbs, Salf, and Pepper, put in a little ~ 
Gravy to moiften them, and let them ftand over a flow Fire # 
to firmer ; when they are done, clear off all the Fat, and 
bind the Ragoo with fome Cullis of Veal and Ham. This ~ 
is ufed for garnifhing all Dithes of the firft Courfe that gre 
ftew'd a la Braise. em 


Another Way. 


“\“ AK E fome Mufhrooms, and cut them in Bits, the 
- put themin a Stew-pan with a Bunch of {weet Herbs, — 
and fome Truffles cut in Slices, if you have any, moiften it | 
with Gravy and Cullis, and let it ftew flowly ; put in fome % 
~Cocks-combs, and the Juice of a Lemon, and take out the — 
Bunch of fweet Herbs. Let it be relifhing, and ferve ithot, — 


A Ragoo of Cocks-combs with a white Sauce. 


U T- in a Stew-pan a Bit of Butter and a Bunch of fweet” 

Herbs, with fome Mufhrooms cut in Bits, and ‘Troffles, ~ 
if you have any; tofs it up, put in Half a Spoonful of fine = 
Flour, moiften it with a little Broth; and feaion it with Salt | 
and Pepper, let it lew over a flow Fire, and after fome ‘Time 
put in your Cocks-combs, and thicken it with the Yolks 
Eggs and Cream, or Milk, mix’d with a litle Nutmeg; | 
it be relifhing, and ferve it up hot. a 
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| A mix’d Ragoo of Cocks-combs, Cocks-kidneys, and fat 


Livers. 


ET a Stew-pan, put it in a Bit of Butter, a Bunch of 
{weet Herbs, fome Mufhrooms and Truffles; put it, — 


_ Halfa Spoonful of Broth, feafon it with Salt and Pepper ; 

let it flew a littke, then put in fome Cocks-combs, Cocks- 

_ kidneys, fat Livers, and Sweetbreads ; let your Ragoo be 

_ palatable, thicken it with the Yolks of Eggs; ferve it up hot 
| fora dainty Dith. a aoe 3 

ne 


- 4 Ragoo for a Duck 2 Ja Braife. y 

, 4) ‘HE Ragoo 1s made either with Veal or Lamb Sweet- 
| breads, with fat Livers, Cocks-combs, Muthrooms, 
_ ‘Truffles, Afparagus-Tops, and Artichoke-Bottoms : Tofs up 
1 all this in melted Bacon; moiften it with good Gravy, bind 
it with a Cullis of Veal and Ham; and when you have difh’d 
up your Duck, pour your Ragoo upon it. 


To ragoo a Green Goofe. 


UT your Goofe in two, put it ina Stew-pan of a con- 
venient Size; put at the Bottom of the Pan Slices of 
con, and Beef-fewet cut in Pieces, Onions, Savoury, 
Thyme, and Marjoram, Carrots in Slices, and Lemon, Pep- 
er, Cloves, and Salt, put it over a good Charcoal Fire, ftir 
) andturn it often; then make a Ragoo of Green Peas, tofs’d 
' up with a little frefh Butter, a Bunch of Herbs, Salt, and 
| Pepper; moiften with Gravy, and when you ferve it, thicken 
it with the Yolks of two Eggs beatin Cream or Milk: Dith 
sup your Goofe, and pour the Kagoo upon it. 
This Ragoo ferves for a Breaft of Veal, or Pigeons ftew’d. 


To drefs a Goofe in Rageo. 


LAT the Breaft down with the Cleaver, then prefs it 
* down with your Hand, fkin it, dip it into fealding Wa- 
er, let it-be cold, lard 1t with Bacon, feafon it well with Pep- 
yer, Salt, and a little beaten Mace, then flour it all over, take - 
Pound of ¢#od Beef-fewet cut {mall, put it into a deep 
tew-pan, let it be melted, then put in your Goofe; let it he — 
rown on both Sides, when it is brown, put in a Pint of boil- 
ng Water, an Onion or. two, a Bundle of fweet Herbs, a 
¥ Bay-leaf, fome whole Pepper, and a few Me ee ie 
ee : ‘ “<“elofe, 


2. ¥ } PAN . 3 pao“ eye Pee RM I a re Se RE 


for a Minute, over the Fire, flour it a little, moiften it with 


>. 
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clofe, and let it flew foftly till it is tender; about Half an 
Hour will do it if fmall, if a large one, three Quarters of an 
Hour ; in the mean Time make a Ragoo, boil fome ‘Turnips 
almoft enough, fome Carrots and Onions quite enough ; cut 
them all into fmall Pieces, put them into a Stew-pan, with 
Half a Pint of good Beef-gravy, a little Pepper and Salt, a 
Piece of Butter roll’d in Flour ; let this ftew all together for 
a Quarter of an Hour, take the Goofe and draim it y. «il, then 
lay it in the Difh, and pour the Ragoo over it, Where the 


Onion is diflik’d, leave it out. You may add Cabbage boil’d : a 


and chopp’d fmall. | 
To make a Ragoo of Gibblets. : 
CALD the Gibblets, and if you have any Cocks-combs, 
wJ fcald them by themfelves, and {kin them; then put them 
into a Pan with {trong Broth, feafoning them high with Salt, 
Spice, and fweet Herbs, and immer them ; then ragoo them 
in melted Bacon, with fome Cives and fhred Parfley ; then 


put them again into their own Broth, and {immer them; then _ 


thicken with the Yolks of two Eggs, and ferve them up in 
Plates. fr . 


To ragoo Pigeons. | oe 


% A 7HEN you have larded your Pigeons, divide fome 


_-. of them into Halves, feafon them with Salt, Pepper, 
Cloves, and Mace, and dip them in the Yolks of Eggs 


beaten ; then.make good Store of Butter hot in a Frying-pan, 


and brown it with a little Flour; then put in your Pigeons 
and juft brown them, then take them out, and put them into 
‘a Stew-pan, and put to them as much good Gravy as will 
juft cover them; put in alfo a Faggot of {weet Herbs, and 
fet them a ftewing; when they are moft enough, take out the 
Herbs, and put in Shalot, fome Oyfters and Anchovies, 
Mufhrooms and Pickles; then when the Pigeons are ftew’d 


enough, difh them, and having ready-roafted Larks, or other 3 a 
{mall Birds, lay them round the Difh ; or, if you have no 


Birds, lay Pieces of Sweetbreads dipp’d in the Yolks of Eggs 
and fry’d, and fo ferve them up; garnifh with Slices of 
Orange and Pickles. 7 | 


ee 
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To drefs Larks ix a Ragoo. ss 


Y OUR Larks being drawn, put them into a Stew-pan 
_ & with.melted Bacon, Mufhrooms, Truffles, Capons Li- 
vers, an Onion ftuck with Cloves, and tofs them up; put in — 
a little Cullis, or, inftead of that a little Flour; then putin 
fome Beef, or Veal-gravy, let them fimmer for fome Time, 
then beat up an Ego with fome Cream, put it into fome 
minc’d Parfley, pour this into the Stew-pan ; let it have a 
Turn or two over a Stove to thicken it; take off the Fat, 

{queeze in fome Juice of Lemon, and ferve it, 
4 Ragoo of Eggs. 

OIL tweive Egos hard, take off the Shells, and with 

a little Knife very carefully cut the White a-crofs long- 
ways, fo that the White may be in two Halves, and the Yolk 
whole. Be careful neither to break the Whites nor Yolks ; 
take a Quarter of a Pint of pickled Muthrooms chopp’d very 
fine, Half an Ounce of ‘Truffles and Morels, boil’d in three 
or four Spoonfuls of Water, fave the Water, and chop the 
‘Truffles and Morels very fmall, boil a little Parfley, chop it 
fine, mix them together with the T'ruffle-water you faved, 
grate a little Nutmeg-in, a little beaten Mace, put it into 
the.Stew-pan with three Spoonfuls of Water, a Gill of Red 
Wine, one Spoonful of Catchup, a Piece of Butter, as big 
as a large Walnut, roll’d in Flour, flir all together, and let 
it flew. Inthe mean Time get ready your Eggs, lay the 
Yolks and Whites in Order in your Difh, the hollow Parts 
of the Whites uppermoft, that they may be fill’d; take fome 
Crumbs of Bread, and fry them brown and crifp, as you do 
for Larks, with which fill up the Whites of the Eggs as high 


‘as they will lie; then pour in your’Sauce all over, and gar- 


nifh with fry’d Crumbs of Bread. This is a very genteel, 
pretty Dith, if it be well done. Se a ee 
ES os A Ragoo of Cabbage, 
oe UT a Cabbage in two in the Middle, blanch it in hot 
: Water, {queeze it, tie it up with Packthread, and put 
it into a Stew-pan, and ftew it a /e Braife; when it is ftewd, 
drain it, untie it, cut it in little Slices into a Stew-pan, and 
fet it a fimmering with fome Cullis of Veal and Ham to 
thicken it, and ferve it with Meats roafted, boil’d, or ftew’d, 
or all Dithes of the firft Courfe, to which Cabbage is proper. 
a te Ga ae 


a“ 


it, and put them into cold ; then {queeze them as dry as.you 


or little Dithes. 
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L ; 
To ragoo Cabbage Lettuce, or other Lettuces. 


, : ‘AKE the whiteft Cabbage Lettuce, and having 
blanch’d them in fcalding Water, take them out of 


can, take off’all the Green, cut them in fmall Pieces, and 
tofs them up in a Stew-pan with a little melted Bacon, 2 
Bunch of favoury Herbs, and feafon the Whole with Salt 
and Pepper. Put to it fome Veal-gravy and Effence of Ham, — 
and let them fimmer in it ; then take off all the Fat, and bind 
the Ragoo with a Cullis of Veal and Ham. Ufe it to all 
Sorts of Difhes, either roafted or flew’d, in which you have 
made ufe of Lettuce, or you may put them under a Leg of » 
Matton, or any Fowls dreffled a da Braz/e. : 


. _ 4 Ragoo of Cardoons. 


pyICK and clean your Cardoons, boil them in a large 


Pot Half full of White Wine, with a Lump of Butter 
work’d up with a little Flour, Salt, an Onion ftuck with | 
Cloves, and two or three Slices of fat Bacon, but do not put 
in the Cardoons till the Water boils; when they are fome- 
thing more than half boil’d, take them up,. and let them 


drain, then fet them a fimmering in aStew-panovera gentle 
Fire, with fome thin Cullis of Veal and Ham; when they = 
are enough, and the Cullis is pretty well flew’d away, putim 


a Bit of Butter as big as a Walnut, work’d up with a litte 

Flour, and keep it moving, till the Butter is melted. ~ 
You may make a Ragoo of the Stalks of Cardoons in the © 

fame Manner, as alfo Lettuces. . 


A Ragoo of Sellery. 
OIL fome Sellery in Water, fqueeze it well, put it 


into a Stew-pan with fome Cullis of Veal and Ham, 2 


and fet it over a Fire to fimmer ; when it is enough, put in 
a Bit of Butter as big as a- Walnut, work’d up with a little 
Flour, then add a Drop of Vinegar, and ferve it up in Plates ~ 


i ea Another Way. 

V 7 ASH itvery clean, cut it in Pieces about two Inches 
long, put them into aStew-pan, with juft as muchWa- 

ter as will cover them, tie three or four Blades of Mace, two 

or three Cloves, about twenty Corns of whole Pepper ina 


Mullin Rag loofe, put it into the Stew-pan, a litle Onion, a 
EON Oa ee Tenn eA anew ee little 
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little Bundle of -fweet Herbs, cover it clofe, and let it few. 
foftly till tender ; then take out the Spice, Onion, and fweet - 
Herbs, put in Half an Ounce of Truffles and Morels, two 
Spoonfuls of Catchup, a Gillof.Red Wine, a Piece of Butter 
as big as an Egg roll’d in Flour, three French Rolls, feafon 
with Salt to your Palate, ftir it altogether, cover it clofe, and 
let it flew till the Sauce is thick and good. Take care your 
Rolls don’t break, fhake your Pan often ; when it is enough, 
difh it up, and garnifh with Lemon. The Yolks of fix hard 
Eggs, or more, put in with the Rolls, will make it a fine 
~Difh ; this for a firft Courfe. es 
_. HU you would have it white, put in White Wine inftead of 
_ Red, and fome Cream, for a.fecond Courfe. : 


: Another Way. ‘ 

AKE fome Heads of Sellery, and blanch them, then 
{queeze them very dry, and put them in a Stew-pan 

with a Cullis, and let it ftew on a flow Fire; after which, 
thicken it with a Piece of Butter the Bignefs of a Walnut 
dipp’d in Flour, keep ftirring it. The Ragoo being relifh- 
ing, put a little Vinegar to it, taking care to make it look 
eae but not too thick; and ferve it with all Sorts of 
eat, | | as 3 


A Ragoo of Cauliflowers. 


ICK and clean the Caulifowers, boil them in clean 

Water, but do not boil them too tender; take them out, 
and lay them to drain ; then put them into a Stew-pan, put 
to them fome thin Cullis of Veal and Ham ; after they have 
fimmer’d a-while, fet them over a brifker Fire, then put in 
it a Bit of Butter about the Bignefs of a Walnut, work’d up 
with a little Flour, to thicken your Ragoo, and a few Drops 
of Vinegar, and ferve them up on little Difhes or Plates. 


ww 4 Ragoo 2 Morels. 7 ae 
UT them in long Slices, and wafh them in feveral 
C Waters that they may not be gritty ; drain them well, 
and tofs them up in a Stew-pan with fome Butter, or Lard, a 
little fhred Parfley, and a Bunch of {weet Herbs; moiften 
them with Veal-gravy, and let them fimmer in it over a flow. 
Fire ; when they are done enough, thicken with a proper 
Cullis, and ferve them hot on Plates or little Difhes. — 


oe 
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| A Ragoo of Morels, for Fo Days. 
ICK ‘the Stalks off your Morels, cut them in two, wath 
| them well in feveral Waters: Put them into a Stew-pan 
with a Piece of Butter, Salt, Pepper, a little fhred Pariley, 
and a Faggot of favoury Herbs, and tofs them up over the 
Stove ; then moiften them with fome good Fifh-broth. Mean 
while, make a Thickening with the Yolks of two or three 
Eggs, beaten up in Cream, or Milk, and put to it, flirring it 
- till the Ragoo is enough, then ferve them hot in Plates, or 
little Difhes. : 


A Ragoo of Morels, the Italian Way. 

REPARE your Morels as in the above Receipt, then 

cut them in four; then put a Lump of Butter, with a 
Bunch of fweet Herbs, and the Morels, into a Stew-pan, and 
‘tofs them up; then put in a Duft of Flour, and moiften it 
with Gravy, and a Glafs of W hite Wine, adding to it a Clove 
of Garlick ; being ready to ferve up, thicken your Ragoo with 
a little Cullis, a Spoonful of Oil, ahd Lemon-juice, which 


laft muft prevail; let it be of a good Tate, dith itup witha _— 


Cruft of Bread under it, and ferve it up hot. 


A Ragco ef Muthrooms. = 

F TER having cut your Mufhrooms, tofs them up with 
Butter, or melted Bacon, feafon them with Salt, Pep- 
per, and Parfley fhred {mall : Moiften them with Flefh-gravy, 
or Fifh-broth ; thicken it with a Cullis of FPlefi, or Maigre 
Cullis, or a little Flour, Yolks of Eggs, and Lemon-juice, 
and ferve them up. ey 


Another Way. 4 
EEL and fcrape the Flaps, put a Quart into a Stew- 
pan, a very little Salt, fet them ona quick Fire, let them 
boil up, then take them off, put to them a Gill of Red Wine, 
‘a Quarter of a Pound of Butter roil’d in a little Flour, a little 
Nutmeg, a little beaten Mace, fet it on the Fire, ftir it now. @ 
and then; when itis thick and fine, have ready the Yolks of 
fix Eggs beat, and boil’d in a Bladder hard, lay if'in the = 
Middie of your Difh, and pour the Ragoo over it. Garnifh 
with broil’d Mufhrooms. | a 
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‘Ss Another Way. 


: FI RST peel your Mufhrooms, then put them into Wa- 
_ ter and Salt to clean them, and ftew them in a Stew-pan 


for Half an Hour, in their own Liquor; then pour out all — 


the Liquor but about two Spoonfuls, and put to them Half a 

;. Bint of ftrong Broth or Gravy, an Onion quarter’d, a Bunch 

of Savoury and Thyme, a little crack’d Pepper, a little Nut- 

Meg, and two or three Anchovies: Let all thefe ftew toge- 
ther for a Quarter of an Hour, then put in a good Quantity 
of Butter, fhake it together, and ferve them up. 


"d aoe Another Way, with white Sauce. fe 
. ICK and wafh them well, put them into a Stew-pan, 
P ~ with a Lump of Butter, and a Bunch of fweet Herbs, 


and tofs them up; this done, flrew them with a Duft of 
Flour, moiften them with Broth, and feafon with Salt and 
Pepper: Let all fimmer, and thicken with four Yolks of 
_ Eggs, mix’d with Cream, and a little Nutmeg. Your Ragoo 


the Dith a Cruft of Bread. 
Another Way. 


F you cannot get any green Mufhrooms, you muf take 
dry ones; then put them into a Stew-pan, with a Bunch 


upon a flow Fire; being ftew’d, put in a little. Effence of 
Ham, thicken them with a Veal and Ham Cullis, and ferve 
it up hot. tae 2 


A Ragoo of /mall Mvfhrooms the Italian Way. 
A KE {mall Mufhrooms, pick and wath them well, 
— then put them into a Stew-pan, with a Ladleful of Oil, 
_ and a Bunch of fweet Herbs; tois them up, put to them a 
_ Glafs of White Wine, feafon with Salt and Pepper, and let 
them fimmer : Your Ragoo being done, put to it the Juice of 
_ aLemon, and ferve it-up hot, with a Cruft of Bread under it, 
__ At another Time, do your Mufhrooms in Oil, with green 
Onions, Parfley chopp’d fmall, with Salt, Pepper, and the 
_ Juice of two Lemons, and tofs them up in their own Liquor ; 


- ferve them up with {mall fry’d Crufts of Bread. 


Se 
me ee se 
ey 


> an 
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being of a good Tafte, dith it up, putting at the Bottom of 


of {weet Herbs, and a little Veal-gravy, and let them flew 


when they are tender, put ina Glafs of White Wine, and 


uJ eee 
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, eae 


“be Lavy’s Com PANION. 409 


4 Fake Y Reso 


" : A Rageo of Sorréhnes «2 : ‘ 
AVING pick’d your Sorrel clean from the Stalks, |» | 
fs fet a Sauce-pan over the Fire Half full of Water, | 
 wnake it boil; then put in-your Sorrel, giving it a Seald ; then 
take iteut, fqueezing it as you do Spinach, and drainit. Put 
it into a Stew-pan, with fome thin Cullis of Veal and Ham ; 
feafon it with Salt and Pepper, and fet it a fimmering over 
the Fire: When it has fimmer’d enough, put to it fome Ef- 
fence of Ham. This may be ufed in all thofe Difhes in 
which you ufe Sorrel. ' 


To make a Ragoo of Onions. : 
ew forty or fifty Onions a /a Braife, then peel them, . 
s_) put them into a Sauce-pan, with fome Cullis of Veal - 
and Ham, and let them fimmer for fome Time ; when they 
have ftew’d enough, put in fome Cullis and Maftard to bind 
your Ragoo. You may ufe it in all thofe Difhes with which 
it is proper to eat Onions. 
Another Way. 

WAKE a Pint of little young Onions, peel them, and 
take four large ones, pecl them, and cut them very 

{mall ; put a Quarter of a Pound of good Butter into a Stew- 
pan ; when it is‘melted, and done making a Noife, throw in 
your Onions, and fry them till they bestn to look a little 
‘brown; then fhake in a little Flour, and fhake them round 
till they are thick ; throw in a little Salt, and a little beaten 
Pepper, and a Quarter of a Pint of good Gravy, and a lea~ 
fpoonful of Muttard. Stir all together, and when itiswell | 
tafted, and of a good Thicknefs, pour it into your Difh, and a 
garnifh it with fry’d Crumbs of Bread or Rafpings. They 
make a pretty little Difh, and are very good. You may flrew_ 
fine Rafpings in the Room of Flour, if you pleafe. 
To make a Ragoe of Succory. a 
CCALD your Succory, cut it, put Lard into a Stew-pan, 
make it fomewhat brown with Flour, and good Gravy, 
and let all be well feafon’d with Salt, Pepper, Spices, and a _ 
“Faggot of fweet Herbs, with a little Vinegar; then put in 
your Succory, let it ftew, but not fo as to turn black, but that 
it may have a fomewhat flrong Savour, and take it up. 


Cte , sf Ragoo 
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af Bano of Endive. 3 


blanch it in boiling Water, then fqueeze it well, and 
put it on a Dreffer to be minc’d a little. This being done, 
put your Endive in a Stew-pan, moiften it with a clear Cullis 
of Weal and Ham, and let the Whole be ftew’d on a flow 
_ Fire. When this is ftew’d, and grown relifhing, make ufe of 
it for every Sort of Difh with Endive ; but if this Ragoo is 
mot thought thick enough, put in a little Effence of Ham, or 
a little Cullis therein, before you ferve it. 


; 
y Another Ragoo of Endive. 
: 


OUR Endive muft be prepar’d as before, with the 

following Difference only, that is to fay, When it is 
mine’d, you muit fry it with a good Piece of Butter; then 
moiften it with Broth inftead of Cullis, and when it te fe- 
lithing, thicken it with a ‘Thickening of Yolks of Eggs and 
Cream. You may make ufe of this Endive with ail Sorts 
of larded Collops, Veal Cutlets, and Fillets of any Meat. 


Another Way. 


|: K E fome fine white Endive, three Heads, lay them 
in Salt and Water two or three Hours, take a Hun- 
dred of Alparagus, cut off the green Heads, chop the reft, 
as far as is tender, fmall, lay it in Salt and Water ; 3 take a 
Bunch of Sellery, wath it, and {crape it clean, cut it in Pieces 
about three Inches long, put it into a Sauce-pan, with a Pint 
of Water, three or four Blades of Mace, fome whole Pepper 
ty’d in a Rag; let it ftew till ‘it is quite tender, then put in 
the Afparagus, fhake the Sauce-pan, and let it fimmer till the 
Grafs is enough. Take the Endive out of the Water, drain 
it, leave one lars ge Head whole, the-other pick Leaf by Leaf, 
put it into a Stew-pan, put to it a Pint of White Wine, cover 
_ the Pan clofe, let it boil till the Endive is juft enough, then 
put: ina Quarter ef a Pound of Butter roll’d in Flour, cover 

it c'ofe, fhaking it,often. When the Endive is enough take 
it up, lay the whole Head in the Middle, and witk a Spoon 
take out the Sellery and Grafs and lay rd, the other Part 


pan into the Stew-pan,. ftir it together, feafon it with Salt, 
and have ready the Yolks of two “Eovs, beat up with a Quar- 


- this with the ae Keep it uirring all one lel till it is 


ie 8 Shak ake cela 
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AKE fome of the beft white Endive, pick it, and 


- _efthe Endive over that; thén pour the Liquor outof the Sauce- < 


ter of a Pint of Cream, and Half a Nutmeg grated in. Mix 


sd 
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thick ; then pour it over your Ragoo, and fend it to Table 
hot. | | 3 


4 Ragoo of Afparagus. 


OUR Afparagus having their Heads cut off, whiten 
~ them ; when they are blanched enough, put them into 
a Stew-pan, with fome Cullis, and a little Effence of Ham, 
and let the Whole ftew over a flow Fire. When it is ftewed 
enough, throw therein a Bit of Butter no bigger than a Nut 
dipped in fome fine Flour, and ftir your Ragoo now and then. 
‘Take Care that it be relifhing ; pour in a little Vinegar, 
and ferve it hot. You may make ufe of this Ragoo for all 
Sorts of Fowls, or other Meat. 


| A White Ragoo of Afparagus, 

UT and blanch fome Afparagus as before, put them 
C in a Stew-pan, with a Bit of Butter , fry them a little, 
powder them with a Spoonful of fine Flour, moiften them 
with Broth, feafon them with Salt and Pepper, and let them 
be ftewed. Make a Thickening with feveral Yolks of Eggs, 


diluted with fome Broth, and put therein a little Nutmeg. 


Your Afparagus being relifhing, thicken them with the faid 
Yolks, and make ufe of this Ragoo to put under fome larded 
Collops, or other Sorts of Meat. oie 


Another Way. 


@CRAPE an Hundred of Grafs. very clean, and throw 
) it into cold Water ; when you have {craped all, cut as 
far as is good and green, about an Inch long, and take two 


_ Heads of Endive, clean wathed and picked, cut it very {imall, 


a large Onion peeled, and cut {mall ; put a Quarter of a 


Pound of Butter into a Stew-pan; when it is melted, throw 


in the above Things ; tofs them about, and fry them ten Mi- 
nutes ; then feafon them with a little Pepper and Salt, thake 
in a little Flour, and pour in Half a Pint of Gravy ; keep 
flirring it til very thick, theri pour all into your Difh. Save 
a few of the little Tops of the Grafs to garnith the Dith, 


with Slices of Lemon, or Orange. 


| To rageo the Stalks of Purflain. — 

/ MAKE fome Stalks of Purflain, pick them, cut them 

as long as your Finger, and let them be Half boiled in 

fome Water, as Cardoons 3 the Stalks being blanched, {queeze 

them, put them in a Stew-pan, with fome Cullis and Gravy, 
Bai, Tt irae 


Arya 


ee 
ai 
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and let the Whole ftew together; this done, put to it the 
Bignefs of an Egg of Butter rolled in Flour; keep ftirring 
it, and put a little Vinegar therein. ‘This Ragoo is to be 
ufed with all Firft-courfe Dithes: As for Example, Colleps 
of Veal; Pullets, Pigeons, and Mutton, or other Difhes in 
which Purflain is proper. ly SIRE 2 
To ragoo Cucumbeis. 
4 AKE two Cucumbers and two Onions, flice them, | 
and fry them in a little Butter ; then drain them in a 
- Sieve; and put them into a Stew-pan, with fix Spoonfuls of 
Gravy, two of White Wine, a Blade of Mace, and let them 
_ ftew five or fix Minutes; then take a Piece of Butter as big 
as a Walnut, rolled in Flour; ftir all together, and when © 
thick, difh them up. . 


Another Way. 


ARE Half a Dozen of Cucumbers, cut them in two 
&  long-ways, and take ont the Seeds; then cut them in 
little Slices, feafon them with Salt, Pepper, and a little Vine- 
gar; put to them two or three Onions cut in Slices, and let 
them marinate in this for two Hours; then dry them in a 
Napkin. Take a Stew-pan, with a little melted Bacon or 
Butter, and fet over a Stove, put in the Cucumbers, and when 
they begin to brown, moiften them with Gravy, and fet them 
to fimmer over a flack Fire: When they are enough take all 
the Fat off, bind your Ragoo with a Cullis of Veal or Ham; 
fee it be well relifhed, and make ufe of it with all Manner 
of Meats, either roafted or ftewed, in which Cucumbers are 
proper. he eee 
| A Ragoo of fluffed Cucumbers. : 


AKE what Quantity you pleafe, and after you have 
aS pared them, and fcooped the Seeds away, blanch them 
jn boiling Water ; take them out, and put them in cold Wa- 
ter; make your Stuffing after the following Manner: Take 
of Veal, boiled Ham, Beef-fuet, a Sweetbread blanched, 
and Bacon, a little Bit of each, and mince them well ; fea- 
fon with Salt, Pepper, fweet Herbs, All-fpice, fome Muth- 
rooms, if you have any, Parfley, fhredded Chibbol, fome 
Crumbs of Bread boiled in Milk, and twoYolks of Eggs ; the 
Whole being minced. and mixed together, fill your Cucum- 
bers with it. ‘Then take a Stew-pan, and having put 1everal 
Slices of Bacon in it, put your ftuffed Cucumbers over sine 
, wis _ moiften 
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®oiften with fome Gravyy, and feafon with Salt, and fome 
Slices of Onions. Your Cucumbers being dreffed, take them 
out, and drain them; after which, put them in another Stew- 
pan, to ftew a little while, with Cullis and Effenceof Ham. | 
You may ufe this Ragoo with what F irft-courfe Difhes you | 
think proper. 4 


To make a Ragoo of Trufiles. 


Hares peeled your Truffles, and cut them in Slices, 
wafh and drain them well ; put them into a {mall = 
Stew-pan, with a little Effence of Ham, and fet them to flew | 
.gently over a flack Fire; when they are enough, thicken 4 
them with a good Cullis, and fqueeze in the Juice of a Le- 
mon or Orange; ferve them in Plates, or little Difhes. 


: Another Way. 


R DER them as before, and put them into a Stew- 
pan, with fome Mufhrooms cut in Slices, and a Bunch 
of fweet Herbs; feafon it with Salt and Pepper, put in a bit 


of Butter, give it a Tofs, and moiften it with a little Gravy | 


of Veal, Effence of Ham, anda Glafs of White Wine ; be- 
ing done, and relifhing, fqueeze in the Juice of an Orange 
or Lemon, and ferve it up hot. ie 


. , Yo ragoo French Beans. 


| SAKE a few Beans, boil them tender, then take you! 
Stew-pan, put in a Piece of Butter ; when itis melted, 
_fhake in fome Flour, and peel a large Onion, flice it, and fry 
it brown in that Butter ; then put in the Beans, fhake in a 
little Pepper and a little Salt, grate a little Nutmeg in, have 
ready the Yolk of an Egg, and fome Cream; ftir them all 
together for a Minute or two, and difh them up. 


| babar WY, ay. 


S ae KE a Quarter of.a Peck of French Beans, firing 
: them, do not fplit them, cut them in three a-crofs, 
lay them in Salt and Water, then take them out, and dry 
_ them in a coarfe Cloth, fry them brown, then pour out all 
_ the Fat, put ina Quarter of a Pint of hot Water, ftir it into 
the Pan by Degrees, let it boil; then take a Quarter of a 
Pound of frefh Butter, rolled in a very little Flour, two Spoon- 
fals of Catchup, one Spoonful of Muthroom-pickle, and four 
of White Wine, an Onicn ftuck with fix Cloves, two 01 
three Blades of Mace beat, Half a Nutmeg grated, a little 
: Rae ge ee 


Penne. oe 


p 


Pepper and Salt; ftir it all together for a few Minutes, then 
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throw in the Beans, fhake the Pan for a Minute or two, take 
out the Onion, and pour them into your Difh. This is a pretty 
Side-difh, and you may garnifh with what you fanfy, either 
pickled French Beans, Mufhrooms, or Samphire, or any Thin g 


_elfe, 


4 Ragoo of Beans, with a Force. 
¥» AGOO them as above; take two large Carrots, 


ii% ferape and boil them tender, then math them in a Pan, 
feafon with Pepper and Salt, mix them with a little Piece of 
Butter, and the Yolks of two raw Eggs ; make it into what 
Shape you pleafe, and baking it a Quarter of an Hour in a 
quick Oven will do; but a Tin Oven is the bef. Lay it in 
the Middle of the Dith, and the Ragoo round. Serve it up 
for a firit Courfe. | 


Beans ragoo'd with a Cabbage. 


a KE a nice little Cabbage, about as big as a Pint 
Bafon ; when the outfide Leaves, Top, and Stalk are 
cut off, half boil it, cut a Hole in the Middle pretty big, take 
what you cut out, and chop it very fine, with a few of the 
Beans boiled, a Carrot boiled and mafh’d, and a Turnip 
boiled ; mafh all together, put them into a Stew-pan, feafon 
them with Pepper, Salt, and Nutmeg, and a good Piece of 
Batter, ftew them a few Minutes over the Fire, ftirring the 
Pan often. In the mean Time, put the Cabbage into a Stew- 


- pan, but take great Care it does not fall to Pieces; put to it — 
four Spoonfuls of Water, two of Wine, and one of Catchup, 


have a Spoonful of Mufhroom-pickle, a Piece of Butter roll’d 
in a little Flour, a very little Pepper, cover it clofe, and let 
it flew foftly till it is tender ; then take it up carefully, and 
Jay it in the Middle of the Dith, pour your math’d Roots in 


_ the Middle, to fill it up high, and your Ragoo round it ; you 
_ may add the Liquor the Cabbage was ftewed in, fend it to 


Table hot. This will do for a Top, Bottom, Middle, or 
Side-difh. When Beans are not to be had, you may cut Car- 
rots and Turnips into little Slices, and fry them, the Carrots 
in little round Slices, the Turnips in long Pieces, about two 
Inches Jong, and as thick as one’s Finger, and tofs them up 
in the Ragoo. | | 


oe 
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To drefy Beans in Ragoo. 


Ve muft boil your Beans fo that the Skins will flip 
| off. Take about a Quart, feafon them with Pepper, 
Salt, and Nutmeg, then flour them, and have ready fome 
Butter im a Stew-pan, throw in your Beans, fry them of a 
fine Brown, then drain them from the Fat, and lay them in 
your Difh. Have ready a Quarter of a Pound of Butter 
melted, and Half a Pound of the blanched Beans boiled, 
and beat in a Mortar, with a very little Pepper, Salt, and 
Nutmeg ; then by Degrees mix them in the Butter, and pour 
over the other Beans. Garnifh with a boiled and fried Bean, 
--and fo on, till you fill the Rim of your Difh. They are very 
good without frying, and only plain Butter melted over them. 


A Ragoo for Made Difbes. 
AKE Claret, Gravy, {weet Herbs, and favoury Spice 


what Quantity you think proper, to tofs up with Lamb- 
ftones, Cocks-combs, boiled and blanched firft, ‘then fliced, 
with Veal Sweetbreads, Oyfters, Mufhrooms, Truffles, and_ 
Morels. ‘Thicken thefe with brown Butter, and keep it for 
Ufe. 
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Pains, and dreft 
Z with frveet Herbs. ib. 
a lV Eftoffade, frew- 
ed, and roafied 321 
boiled, in Gallimau- 
fry, and with Olives 322 
———— drift with Oyffers, 


and hafb’d 323 
— boiled 326 
Peacock boiled 327 


Perch boil d, dreft auith An~ 


chovy-fauce, and with a 
Cullis of Crawiffl 123 
Aref? in Fillets 124 


fried, and dreft the Ar- 
-menian Way eerie 
ragoo a 384 
Pheafants roaffed 323 &feq,. 
dreft with Carp- 
Sauce 


(324 
—_———-with Oy/fiers the lta- 
han Way, and with Olives 


‘boiled feveral Way 
320 

Hikved, and mae Ei 

la Braife - 

Pig, Feet and Ears of, arf 

ammm— DttO, 77 Intitation x 

Brawn, foufed for i 

~ and roafied . 


| dréft feveral Ways ae 
——Lamb-fafbion, Rodlliard, 
and in Felly ib. 


—— drei we French. Way, 
if and 


IA N® Dea 


and au pere douillet Page 


249 
Pig, dre? the German Way 
250 

———Metelot, and foufed — ib. | 


—roafted with the Hair on 
be 
——roafied with Skin off, and 
| boiled ib. 
w—dreft to tafte like wild Boar 
252 | 
~——Pettitoes ala Sainte vi 
~ nehout | 253 | 
——Feet and Ears raged 397 | 
Pigeons roafted 305 | 
boil d, and dreft ala 
Daube 306 | 
| 
| 
: 


mam dreff au poir, loved, 
- and furtout — 307 
a —— dre/? a la Crepandine, 
and en compote 308 
A Pupton of them 309 | 
owm—— boil d with Rice, and 
tranfmogrified ib. 
Fricandoes roafted with | 
a Farce, and dreft a foleil | 


z 


gre 
dreft in a Hole, in pim- | 
lico, and jugg’d 311 | 
—————flewed feveral Ways 
212 & feq. 
———~dreft ala Braife, with | 
feet Bafil, and fried a14 | 
a dreff au gratin, and | 
broiled whole Sry | 
dreft awith Fennel 316 © 
boiled with Capers ard | 
anne ib. 
| ee a la Saingaraz | 
ibid, 
eeereacmmrene (1 Bifque of them 317 
-———dreft a la Sainte Me- j 
nehout | 


——farced and boiled 


EM x! 


Pigeons, ave a la Tartares 

and with Trufies Page 318 
a Cullis of them 319 
ragood A401 
Pilce, dropithe German Way 93 
drefi au {wimmier, fused, 
and ioe Oyfters 


drefi a Cabilo, theBotch: 
Way 96 
dr eff in Cafevals OF 
fried in Fillets, and mari- 
nated ib. 
am fried, dreft 2 a la Saint Ro- 
bart, and fleawed the French 
Way - 98 


 roafted divers Ways 


White Sauce 


100 

a drei au Court Bouillon, 

and broiled OK 
Livers ragoa'd 


332 3 
Pilchards broiled rey 3 
Plaice bciled —- 103, & feq. 
broiled, and dreft with 
Garlick and Muftard oe 
——— flewwed 
——— dre fi with Cravfifp Cu. 
lis, with Anchowy and Caper- 
faucet, and baked 
Plovers dreff 339 5 
Capuchin | icy, — 
Pork, Leg 6, nae Ham- fe a 
feion 
os pickled, and dreft to ets 
like Weftphalia 240 
——Ditto pickled ibid. & 
a leq, 
———roafted without the Skin 


i ® 244 : 
Gt. Breaft of roafied ib. : on 
P 18a 


fewed another Way, and 4 
99 & 

feq. 4 
hafoed, and dreft with | 


106 


[No Do Baxi 


Pork Steaks broiled Page 244 
wmv Loin of, dreft with Onions 


a5 

—Chine or Leg of, rea 
and fluffed ibid. 
Pottage of Chervil, the Dutch 


Way 12 
Maes, or a Kervel 13 

tae 15 

if Eel pout 17 

! so glazed Scotch Col- 
ops ib. 
»-———— Italian. Bae) 
of Chefnuts 20 
m———of Lentils, and of dhe 


of Spinach, Succory, ond 
Barley ~ 
—of Ducks and Teri 


-————A la Jacobine 2 as) 

powwmnme of Cow-heel, and of 
_ forced Pigeons with Onions 
ibid. 


of Partridges 26 


pom of Ditto, a la Reine, 


_ and ala Houzarde 27 
roe —— of Rice, the Polithh Way, 
and of Spanith Cardoons 28 
mea of Wood Pigeons, of 
Teals, or other Birds, wito 


—  Mufbrooms 
om of Plumbs for Chrift 
: mas 34 & feq. 
wo without Water 39 
we the French Way 40 | 
m———— the Italian Way ax 


ala Reine, de Sainte, 

and profitrole ibid, 
eam —— Summer, and without 

the Sight of Herbs’ A2 
of Goofe-gibblets, of a 
Fowl, and of Parmefan 
Checfe 45 


Pottage, of a Lamb’s-Head 


Page 46 

another good Sort ib.. 

Prawns fewed 153 

Purflain ragoo’d 410 
| Q 

Sis boiled 326 

roafied 332 

—— 4A Pupton of them 333 

—dreffala Braife 334 

wm 4 Bifque of them ib. 

no 
Rabbits, Portuguefe 343 


with Onions, Surprixes 
and boiled ib. 
mere O72} feveral Ways 344: 
An Efelope of them 345 
baked with Slices of 
Bacon, and hafbed 346 


: ——— roafied, with a Farce, 


and drefi in Cafferole 347 
ewied, the French 
Way, and mumbled 3.48 - 
Ragoo of Sturgeon, frefo Cod, 
Salt Cod, after the Italian 
Way, &c. 384 
of Eel Pouts, and of 
Milts of Fy en-Gras 382 
———of Ditto, en maigre 


ibid; 
a Pike Livers. ib. 
af collard Fe 383 


of Perches, of ditto cut 
in Pieces, of Curb Roes, 
and of Mujeles 384 
of Mufcles, with a 
white Sauce 385" 
———— of Ovfiers, feveralW ays 

386 & feq... 

romnmenen of Crawl pr Faft: 
Days, 


orks oll 


SF ON ot SS Ce Sea ae oe 9 ‘Pe ee 


tN DIEYE 


Days, and of Ditto for 
Flefb-Days Page 388 
Ragoo of Smelts, and of Pa- 
lates of Beef ibid. 


of Beef feveral Ways 389 


of Sheeps Tongues ib. 
ee geG: 
of Lamb, feveralWays, 


UN 
Lambflones and 
alee aoe Jeveral Ways 


——°f 


59" 
of Ditto the Italian 


Way 


oe Breaft of Veal, te 
Ochs Ways ib. & feq. 
of Loin of Veal, and 
~ Neck of Veal 395 
of Calve’s Head 396 
cae fa 5 Feet and Ears 


ib. & feq. 
of Pe Ears, and 
_ Sheeps Tongues 397 | 
of Ham, and Bacon, 
and of Venifon 398 
of Livers ib. & feq. 


of Cocks-combs feveral 
tat 


. 400 
hy a green Goofe, oo a 
common Goose 


~ Pigeons 
ue of Larks 


of Epes, and of Cab- 


401 


bage 
oom Of Lettuces, and of Car- 


doons, and Sellery 403 


~Morels 


404 
ig eA bl els for Fife Days: 


Afryr 


the Italian Way, and |. 
of Mutton 390 | 


' 399 | 
of a Duck a la Braife 


of Cebii Gibblets, but of. 
402 | 


ib. 


of Cauliflowers, and of \ 


Ragoo of Morels rhe Italian 


Way, and of Mufbrooms Page 
405 & feq. 
of Sorrel, Onions, and 
of Succory 407 
Of Endive diversWays 


408 
of Afparagus 
of Purflain 
of Cucumbers feveral 


Ways 


Beans At 


Zz 
—— of Ditto, with a Cab- 


bee ib. 

for Beans, and made 

Difoes 413 

Rates fried 1Sr 

| boiled 349 

Ramolade, a@ particular Sauce 

167 

Ro aches broiled B35 

boised, fried, and ma- 

vinated ib. 

en marinade, and i# 

Stices 136 

Ruddock dre? as Ducks 3.28 
ee and Reifs : 


S. 


Salmon, au Cott Bouillon, 


and ala Braife 


58 
in Cafes ib, 
Fole of, the Datch 


Wa ib. 

baked and broiled 59 
~Tail-piece, dreff in 
Cafferole ° 
-farced in Slices 


CY ea eae 


A410_ 
of Truffles and French 


of Beans, with a Force | 


x 


Ee 
—maigre Sor Fi Lh tee 


Meee en ee So PCy peep Ale 
patria Pe ks 


Salmon, roafted whole Page 61. 
pom Heaved and hafbed 62 


a Pupton made of it, 


commen fried 63 
momen marinated, and in 

Surprize with Gravy - 
Penne 0; |e 7] 


prom F ole boiled,and jue 


pememmme 173 16 C1 Sallad of, ma- 


_ rinated, and fried ib. 


rx areft with feet 


Sauce, in Stoffado, and 
pickled 67 
ten Dich led, recovered 


when decayed, and kept 
Sree for a Month 68 
Salt-fith fried, and farced 107 
-dreft ala Sainte Me- 


- nehout. and a la Monti- | 


zZeur ee 108 


. Sandling marinated, and drift 
- tn a Sallad $40 | 


| 4 
Sauce for divers Fibes 106 


ma feveral Sorts for Pig 


——— for boiled Mutton ae 
we———i2z Ravigotto, and 
Poverade 264 
wee — for oiled Beef, after 
_ the Ruflian Manner, and for 
minced Beef — ib 
——— with Pepper, Capers, 
Truffles, and Onions 266 
Carriers, Ditto with 


Oil, andRobart . ib; | 
een AME of Ham ib. 
green io 207 
m———— for 2 Shoulder of Mut- 


ton, and for Steaks — ib. 


a B/E 268 


Dutch Way for Meat 


Sauce, for roafted Tongues, or 
Venijon Page 268 & feq. 
for a Shoulder of Veal 

269 
——for Veal Cutlets, and 
Sor any Meat roafted.. ., ib. 
in Ramolade, for 270 
with Mutton Gr avy, 
with Shalots, and with An- 
chovies ib. 
—_— jor boiled Chickens 35% 
fr Ditto, and divers 
other Foals 352 to 360 


yaulages Keyar 253 
Oyfter 254 
Oxford, common, fines 
a. 
pried 255 
Bolognia ib. 
Scate cremape 101 
érefi the Dutch or Eng- 
lifh Way ; 102 
——-au Court Bouillon, and 
with Anchovy Sauce ib. 
fried with a brown Sauce 
. 103 
—Scollops frewed | Iso 
Sea-Fowls, boiled or fiewed 
aoe 

Sellery ragoo’d £030 
Shads brotled, boiled, and iret 
au Court Bouillon 136 
Sheeps Tongues ragos’d 390 


ana 


ig 
“Shrimps huttered aud mares 


153 
Smelts fried, dreff au Court 
Bouillon, and marinated 


M37 
———=fiewed and gee 148 


& feq. 
—ragon d 4 eee 
Snipes, roafled 329. 


Snipes, — 


x a 


: es Englith Way 


PSN. sD AE a 


Snipes, in a Surtout, boiled, 
Stewed, or fried Page 330 
Soals, with a Ragoo of Craw- 


Tye 109 
arefi in Champaigne, 

and marinated ib. 
——a Surtout of them 110 
m——hgiled, and dr eff with 
Cucumbers lil 


———in Fricandos, and fiied 
feveral Ways Ls2 
roafted, foufed, and dreft 
the Spanith Way 113 
——drefi the Dutch Way 114 


——/arded and fiewed ibid. 


& feq. 

o———dréf? a laSainte Mene- 
hout, and farced with jweet 
Herbs 115 
dreft with Fennel, and 
Lettuce 116 


——w fluffed with Anchovies ib. | 


baked 117 

Soop, of Green Peas, without 
Meat - 

a——of young Green Peas ib. 


& feq. 
woof dried Peas 7 
meee, Peas for Lent 8 & 

feq. 


o—de Sainte the French Way | 


10 
——DLorraine, and Vermi- 
celli It 


———a Bourgeois, and of Ar 


-tichokes 
——of § cavoys 13 
———of Sorrel, with Eggs, oh 

of Crawfjb 


| 


=——0of Lobfters, and of Mishiles 


15 
a—— Of Scate or Tharnback, and 
O: ) fle ers I 


6 | 


ee 


Soop, of Eels Page 17 
of Gravy 18 & feq. 
——of Almonds and Rice 19 


—— A forced Green Geefe, and 


of Turnips 
——— of Millet and Veal 


PRO) 
22 
& feq. 
——— of Onicns and Eggs .. 29 


—— Cake made of Veal, to be - 


carried in the Pockst 35 
Cake of Beef, &c. ae 
———of Afparagus ; 
of Cucumbers, of Sone 
and Purflaine 39 
cae Calves Head AS. 
of Hares 46. 


ee ragood 


407 
Sprats, pickled like. Ancnouies 


+465 


Stock for Fifb Soops, and Here 7 


er 


Soaps os 
sabing a Calf’; Heart. 267 

—for Veal 
——for a Sirdese, or @ 
Rump of Beef ib. 
-for broiled Pigeons 3 St 


for aTurkey, and for a 
frubble ES ib. 


Sturgeons, from Hambourg, 


fo cure or pickle = — 430 
to prepare their 
Spawn 1 


mene fo rap Part of a 


Sree one ib. 
to roaft the Fillet 

or Collar : 132 
. to boil Part e. - 
Jrefe one 
———— 10 fry, broil, or oe 
Part of a frefb one in Hari- 
cot, with Turnips 133 
dreff a la Sainte 
Menehout, marinated and 
ae 134 

i Stur- 


208 


ome boiled 


<p Ditto Sried, 


oN on a, 


Sturgeons, Welfh Page 134 
eI 1900 A 381 
Succory ragoo’d 407 
Sweetbreads ragoo’d feveral 

Ways 392 


Zt. 


—Teals, reafted with Olves, 


with Oyfters, and Shalots 348 


boiled 


347 

Tench fiewed and farced 89 
| 88 

——baked and roafted 89 


cee fried, foufed, and mari- 


nated go 
Terrine, a la Bavaroife 50 
Thornback, dreft the Dutch 
or or Englith Way 102 
—dref au Court 
' Bouillon ibid. 
Thrufhes, fried and roafied 
28 


- Tongue and Udder roafted | 


187 & feq. 
om — Neat’s, dref the Polifh 
- Way 188 
———Ditto fried ib. 
tne Or, dreft ala ser 


: 189 
ve —— Neat’s,dreft alaBraife, 


ibid. 
roafted, 


~ ana boiled — 
ana frewed 


; ke 
=-——Ditto hafbed, pickled, 
and fc the nanan Way 


IOI 
= Ditto dried 132 
—roafted with farced 
Udders, and Udders in Stuf- 
fado : ibid. 


w——— Ditto marinated 193 


connate S20 5 dreft with Oy- 4 
p's, areft a scalpel with Spanifh 


ook 


215 


DOS 


Tongue, Sheep's, larded, and 
dreft the German Way 216 
mewn Ditto iz Papers ib. 
Calf’s, farced, boiled, 
and roafted 235 
Tripe, dre? the Polith Way, 
and roafted 261 
——dreft with Saffron and 
Rice, and fried — 262 
—— tiled, and made Cocks- 


combs of 263 
Trotters farced 216 & feq. 
drefi in Surtout 217 

——an Entry of them 
forced ibid. 
Trouts fou/fed 66 
fried and boiled 125 

foufed, and Virginia 

126 

mommmmen pickled and marinated 
i2? 


me ——— ftewe, and dreft ror 


ral other Ways ib. & feq. 
Truffles rageo’d 4it 
Tunnies dref It 
Turbut dotled 68 


‘dreft au Court Bouil- 
lon, glazed, and larded 69 


drefi with Veal Gravy 


7 
mame Lahed, and dreft the ; 


Italian Way ae. 
pm F756 (1, Joufed, and fwd 


Turkey roaffed ae s 
with Oyffers yf 
forced with Herbs, and 
with Oyfters, after the 
Dutch Way ibid. 
w—— with Shalots 275 


an Entry of its Wings 
ibid. 


——bombarded ib, 
_c——drefialaDaube — 225 
‘ig Olives of it ib. 

———Collops of it dre? 226 


es. 228 
w——- Figget dreff i la Daube 


ti €. ESS ae 
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_ Cardoons, carbonaded, and 
dreft with Onion Effence 
Page 276 

, foufed and fewed 277 


cocmcemmener 77 ¢ /] with Cream 278 


v.. 

Veal, Glue of, to be carried in 
the Pocket 35 
Loin of, dreft a la Braife 
222 


ib. 


made a la Mode 
—— dreft ala Bourgeoife 223 
———Leg of, boiled with Bacon 

ibid. 
——-Loin of, marinated 224 
——a Pillaw of it ib. 


———Scotch Collops, and white 
Scotch ditto ib. & feq. 
———Balls of different Sorts 
| 227 
mmm Breall of, ia Galentine 


! 


¥ 


: ibid. 
——Loaf made of it ib. 
love, and flewed 229 
w————=Blanguets 230 
——— Knuckle flewed ib, 
———Fillet, with Cellops, and { 

ried Pete times 


forced, and roafted, Gag 
dreft with farcing Herbs 
231 

m= Shoulder boiled ib. 
mmmn Ditto, a _la Piemontoife 


232 
mm Neck of, in Forced-Meat 


Cutlets ib, 


rd ne arf ee Fils 
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Veal, Brea? of, ragoo’d Page 

232 
Sweethreads fried 236 
-—— Ditto drefa la Dauphine 


: k 23 
——Ditto forced a la Dau- 


_phine ib. 
~———Fricandoes of it ib, 
Hams made of it 242 


———Breaft of, ragoo'd feveral 
‘Ways 393 & feq. 
——-Loin and Neck of, 


395 
Venifon, Haunch of, ee 


| 256 & feq. 
Shoulder of, roafted 
et, 
mmm Cr vet of it ib. 
ween to keep all the ¥eanr 


| 253 
—————artitcial, and boiled a 
- ib. & feq. ~ 


men broiled, ana Semey ae 


25 
aref? in Blood z60 


Blood ib, 
recovered when de- 
ib. 
261 


= 


cayed 


areft in Avet 


——-Breaft of, made a , 
ib. 74 
398 * 


pretty Difh 
12200 a 
) OW. | 
Water-fookey 129 
Weavers, flewed, fried, and 
 Oreiled « ey 


138 

drei with Oyfters, 
and roafed 139 
Wheat-Ears potted — 332 
Whitings /ried,dref the Dutch 
Way, and fewed 148 


dreft ala Royale in 


raged .— 


W. idgeons Lo ty 
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Widgeons boiled Page 337 ; Woodcocks, dref the French 
Wild-Fowls fewed 351 Way, in a Surtout, and 
Woodcocks boiled 326 boiled Page 335 
= dreft in a Surtout dreft divers Ways 
330 336 

ocemncene 002/100 334 


The END of the First Votume. 
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